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fTo rhe Vertuous and mo! 
Neble Lady, LatitiaPothamy 
Wife of the Honor2- 
bje and trvely Valiant 
Colonel alexavats 
Pophane 
Thrice Noble and truely 
Vertuous Lady. 


by > © : , 
IN Ftcr mature dclibcration 2 
vs - 9 what 16 tender unto your AC- 


or 
©® fre worthy your Pattea- 
:agc, nothing occurred more probable, 
than this {ſmall Manual} ; which mas 
.once eſteemed a rich Cabiner of know- 
ledge, by a perſon truely Honourable. 
; May it auſpitionſly procure but Jour 
Honeurs like friendly Eſtimation, 4nf 
thenT doubt not, but it will find a unt- 
4 ®Crſal acecprarice \gongſt perſons of 
greateſt Eminency.NSure 1 am , it 


. may be jiſily deemed aFa rich magd= 


Jinevf extorience, hautng long ſnice 
A 3 | tarehs 


Pl 


The Epiſtle Delicatory. 


#2ught the worl1 its approved excellen- 
t), yea, even iu mary dangerous exi- 
£ertcies, Al I humoly crave for the 


. freſent is my bol Incfſe might be f.cvo- 


#.bly excuſed, fince' rwas my Liwffull 
#md:;tingthereby to 1w91de ingratitude 
for the mary ſingilur favours I have 
alrealy recerurd from your exlearcd 
truely Honourable Hushand, my al- 
Ways truc noble fricnd,and moſt happy 

oun;ryman. God multiple ha bleſ= 
gs upon all you? noble Family, aud 
tzdke you no leſſe honourable here oN 
Farth,than Erernally happy here e * 
Þhich ſhalt be the 4.uly prayer of him 
whole þ 'ebeſt Emul.1on is 


In all due ways 
abtindancly to Ho» 


Auur and Serve wort, 


WW. +. 
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TO THE READER. 


C-ourteous Reader, 


FEE! remembring that we are 
\ Rt all born for the weal-publike 


WEErk 200d: I here tender to thy 
peruſall this ſma;! , and yer. molt 
Exceilcnt T rcatife , Entitule:, af 
choice M mmual of Rave and Selef Sc 
crets in Phyſick : If thereby thou 
ſuck abundance of Profit, IT thatl 
be ſuperl:tively giad, but if any, or 
perchance many unlooked for mi- 
ſtakes, for want of a due application, 
bid thce entertain corrary thou; hts, 
the effe& not anſwering thy curious 
expectation , upon a more ſerious 
tell x, know, that nothing is ab(o- 
Jutely perfe&, and withal!, that the 
richeſt and moſt ſoveraignAntidote 
may be often miſapplied: wherefore 
the faulrnotbeing mine , excuſe & 
ceaſe to cenſure: For which juſt, & 
but reaſonable favour , thou ſhalt 
&(ervedly oblize me, 


Thine, W. Jar. 
A4 A 
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By the right Honourable 
Ts Counteſſe of Kent, 
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A very goed medicine fo 4C Confunye | 
F t:onand Cough of the Luvgs. 


Alre a pound of the beſt Ho-»-: 

Ay ney a5 you can get, and dif- | 

; 6 {Ulveit in a I ipkin, then take 
y it off the fire, and put in two penni=- 


worth of Hower of brinſtone, and. 
= wo 


{.; for your uſe, and drink ic morning 


2 A Chaice Mannal, or, 


ewo penniworth of pouder of Ele- 


campanazand rwopenniworth ot the | 


Hower of Liquorice, and two pen- 
niworth of” red Rofe- water, and fo 


ſirrethem together, till they be all -- 


compounded together , and pur it 
into a gallie pot, and when you uſe 
it, take a liquorice ſtick beaten ar 
one end,and take up with it.asmuch 
almcſt as half a Wallnut, ar night 
whet: you go to bed,& inthe morn= 
ings faſting, or at any time inthe 
nigtt when you are troubled with 
the Cough, and [o let it melt Gown 
in your mouth by degrees, 

Sr, John Digbies Medicine for 

the ſtone in the Kidnics. 

Take a pound of the finelt Ho- 
ney, and take ſeven quarts of Con- 
duit water, ſet them on the bre, and 
when it is ready to ſ{ceth, ſcum it, 
and ſtill as the froth doth riſe, ſcum 
it and put in twenty whole Cloves, 
and let them ſeeth ſoftly for the ſpace 
of half an hour, and ſo botrie ir up 


411d 


N 


Rare Secrets in Phyſicks 3 
:nd evening, & at your meat, & ule 
10 other drink untili you are well. 
4 Medicine for the falling hckneſſe. 
1 ake a pennie wetght ot the pou- 


der of gold, 'ix p<': :y weight of 
. Pearl, 1x penny w:=:.,2: of Amber, 


fx pznny we:ght @! <.-:rall , eight 
E:3iN5 - BzY , 5$3it.an ounce of 


Pani - +5; 4g you mult pur 
ſore +».ce1 ofa dead mans (cull 
+7 1 i: 4Anztomie, far a 


> 71 1c pouder of a wo- 
« 112:., Compound all theſe 
1nd take as much of the: 


1,14. cali thiſ:as wiil lie upon 


- ;£1Ce, for nine mornings to- 

wv 1i1Envive water, and drink 

- 7:.0d 11 aught of Endive water 
iter rt. | 

&%; riils and Reſtoratives uſe 

cl 0.5 following. 

{. any tainbaeſsrake three drops 
7; oy:e of Cinnamon, mixed with a 
D709: te] of Sirrup of Gillifioures, 
1nd a5 winch Cinnamon water, 
drink this for a Cordiall, _ I 

rAgainſt 


A Choice Manual, of, 
Againſt Mel inches. 


T 3ke one {poonful of Gilliflc W- 
ers the veighi of ſeven barly cort's | 


of Bcycr ſtone, þruiſe it as fine as 


fower,ond ſo put it intFtwo {poon-! 
*nisof Sirupe of Gillifle u: es, and | 


:4z it four hor rs after ſupper, or 
Gi four hours after dmner,this will 
-hccr the hcate. 
Tf you be fuck after meat,uſe thi. 

Take of the beſt green Ginger is 
preſceved in Sirupe,ſhred it in (mail 
picces. put it into a gallie pot, & put 
Cin:tmon water to It, thin after 


dinncr or {upper eat the quantity of 3 


two nut egs upcn a knitcs point, 
Agua Mirabilt. 

Take threc pints of white wire, 
ene firrof Aquatite, cnepint of 
juice of $a:endine, one drachm of 
Ca:damer, 2 drachm cf Mellilor 
Pourcs, Cubbs a drachm, of Ga- 
lingal Nutmeg, Mace, Ginger,and 
Cloves,of cacha drachm,mingle ail 
theſe together over Fight, the next 
morning {ct them a ftiliing in 4 


-elaſs Limbeck. The 


LD) I os Loney we of ny CY go. x. « 


is | 
" RareScorets 11 Phyſicks 5 
'B The Vertuer. 
w= + This water diffolveth ſwelling of 
+5 the Lungs, and being periſhcd doik 
as help and comfort them, it ſuffcrerh 
n- Hot the bloud to putrifie, he ſhall not 
1d need to be let bleud that uſcrh this 
or Watcr z it ſuffcreth not the heart- 
1] burnivg, nor Melancho'y or Flegm 
to have dominion, it expellcthurine, 
and prefiteth the ſtomack, it preſer- 
yeth a good colour, the viſage, me- 
1 -mory, and yeuth, it deſtroy the 
e 'Paltie. . | 

* : Take ſomethree ſpeonfuls of it 
f *once or twice FMeeck or ofrncr, 
> morning and cvening,Frit and laſt, 
Another way to make Aaua Mira- 
bilis, 

T ake Ga'ingal, C loves, Quibsz 

, Ginger , Mellilip , Cardamomie, 
© Mace, Nutmegs, cf each a drachm, 

* and of the juyce of Salandzne halt 

' a pint, addin the juyce of Mints 

; and Balm of each half a pint more, 
X and :::inglc all the {aid ſpices being 
{ ciren into a pouder with thy 
; {uice; 


at rue hd... th. 4 


4 
3 

b. 14 
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juice,and with a pint of good Aquth 
vitz and three pints of good whits 
wine, and put all theſe rogether incc. 
a pot, and ler it ſtand all night be4 
ing cloſe {topt, and in the morning? 
{till it with a ſotr fire as can be, the 
{ill being cloſe paſted, and a cold'$ 
{ti]], 7 / 
A Medicine for the Stone in the |; 
K1dnies, F 
| Take a good handfull of Pelli- ? 
rory of the wall, a handful of Mead 
Parſiey, or faxitrage, a handtull of 3 
wild Thyme, a handfull of garden ! 
Parſley, three (poonfuls of Fennel 4 
ſeeds, {ix Horle Raddith roots fli- ? 
ced,then fhred all theſe together,and - 
pur them in a gallon of new milk, % 
.and Jet them ſtand and fteep'in a 
clole pot one whole night, and thea ; 
Kill them milk and all together , 
this muſt be done in May or Frune, 
for then hearbs are in their beſt 7 
Kare, 3nd when it is taken ,, you |; 
muſt put to two or three ſpoonfuls 
of this water,as much yhiteWine as F. 
Reniſh, 2 | 


Rave Secrets in Phyſich, 7 
® cniſh, and if you pleaſe alittle Sy- 
Har, and ſo take it two dayes betore * 
the change,and two dayes after, and 
"vo dayes before the full, andtwa 
EYayes after, contirwing raking the 
me all the year,and the patient un- 
Zoubtedly ſhall find great eaſe, and 
yoid many ſtones, and much gravel, 

Kiich little pain. | = 
*® To make Horſe-Raddiſh drink. 
- ; Takehalfa poundofHorſe-RaJ- 
giſh,then waſh and ſcrapethern very 


3 
i Slean, and {lice them very thin croſs 
Wayes on the root,then put them in. 
$o fix quarts of ſmal| Ale,ſuch as is 
zeady tor drinking which being pur 
JSnto a pipkin eloſe covered (er on the 
embers, keeping ir little more than 
þloud-warm for cwelve houres, then 
ake it off the fire, 'and let it Rand to 
ool untill the next morning , then 
Þour the clear liquor into' bottles, 
and keep ir for your uſe, ' drinking 2 
ood draught thereob In the morn= 
ne,falting two koures after,and rhe 
Jixe quantity N four in the after= 
» , BQQR , 
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4 Bra 


Q A Chace HMannal, or, 
noon , this drink is excellent goo 
20ainſt winds, as alfo for the ſcour. ? 
ing and drophie, beirig raken in tim: # 


A excellent Sirrup againſt M el2n.4 | 
choly. TV 


Take four quarts of the juyce'o! {t 
Pesrmaines, and twice as much of JC 
the juyce'of Bugloffe, and Berragegi 
if they be to be gotten, a drachm ©: 
the belt Engliſh Saffron , bruile it, * 
2nd pur it ir:tothe juyce, then rake {C 
two drachms of Kermes ſmall beater JT 
16 pouder,mix it alſo with the juice, /. 
ſ- being mixt, pur them inro an 4 
carthen veſlell, covered or ſtopt." 
furty eight koures, then ſtrain jt, 
-n1 allow a pound ofSngar to every + 
nar: of juyce, and ſo boil it to they h 
or6fnary height of a lirupe 3 after i8 b 
is boiied cake one drachm of the ſpif \ 
cos of Diamber, and two drachmg 
<.! thepices of Piamirgariton fr igily C 
dim, and ſow theſame flenderifh p 
in3 linen big, thatyou may pul 1 
tn {anc cal y intotke Lonle th _ 2 


rup* y 


Rare Sccrets in Phyſick 9 


4 upe,and ſo let it hang with a thread 
ur at the mouth of the bottle; the 
pices mult be put into the firupe in 


he fire, wkilRt ir is kot , then after- 
Awards put it intothe bottle, and 
4 "there let it hang : pur but a ſpoonful 
A; two of Honey amongſt it whilſt 


e Fit is boiling , and it will makethe_ 


;*ſcum riſc, and the firupe very clear. 
.. You muſt addetoir the quantity 
fot a quarter ofa pint of the juyce of 
by #Balm, 
X-þ 
$ An cxcclient Receipt ſor tbe Plas, 
2. 
Take onepound of green Wal- 
+ nuts, half an ounce of Saftren, and 
©; half an ounce of London Iriicce, 
{39 beaten rogether in a morter, and 
; with a little Card:uzs , or ſome ſuch 
| water, vapcur it over the fire, tiil ir 
# come toan Electuary: keep this ina 
pot, and take as much as a Walnur, 
F it is good tocure a Feaver, Plague, 
p and any intcRion, 
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An excellent Cordrall, . 
Take the floures of Marigolds, 
and lay them in ſmall ſpirit ofWine, 


10 A Chosee Soma or, A 


v3 


« 
b. 


whenthe tinQure is fully taken out, ; 


' pour it off from the flours, and va-;# 


pour it away till it cometo a conſi-/7 


ftence as thick as an Electuary. 
For 4 bruiſe or Stitch under the Ribs 


"i ake five or ſix handfuls of Cab. | 


bage, ſtamp i it, and ſtrain it, after i ic. 


5 boiled in a quart of fair water, 


then ſweeten It with Sugar, and 


oF | 
*; 
\ 
$ 


L 


drink of ita wine glals in the morn= | 


Ing , and at four in the afternoon, : 


for five or fix dayes together , then 
take a Cabbage leat , and between 
two diſhes ſtew it, being wet firſt in 
Canary wine, and chat lay hot to 


your de evenings and Mornings. 


"oh, v4  Aa 


An excellent Receipt for ant Tich ,or | 


any foul Scab-. 
Take F\ X-gloves, .and boil a 
kandfulof them in poilet drink,and © 
rink 


73 
b 


; 
© 
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Qrink of ita draught at night, and 
\. I the morning , then boil a good 
wi quantity of the Fox-gloves in fair 
' Funning water,and annoint the pla= 
Ces that are ſora with the water, 

"3 A Receipt gced for the Liver. 
> Take Turpentine, flice it thin, 
and lay it ona Silver or Purſlane 
late, twice or thrice in the Oyen 
"With the bread till it bedry , and ſo 
make it into peuder, every day take 
as much as willlie on a faxpence i 
d an Egg. : | 
_ © For Flegm,and Popping in the throat 
= ard ſlomack. D. 1. | 
? *+ Takeoil of Almonds, Linſeed 
oi], buds of Orange floures, boil all 
thcſe in Milk, and annoiat the ſto- 
mack well with it, and lay a fcletar 
cloth next to it, 
' For anextream cold and & congh. 
Take of Hyſop- water ſix ounces, 
of red Poppy-water four ounces,lix 
Dates, tcn Figs, and ſlicethem 
**\mall Fa handfull of Raiſins of the 
4508 , the weight of a ſhilling of the 
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pouder of Liquerice, pur theſe into 
the aforeſaid waters, and let them 
Rand five oy (ix koures, upon warm 


embers,cloſe covered, and nor boil, | 


then ſtrain forth the water, and put 
fnto it as much (ſugar of Roſes 2s 
will (weeten it, drink of this in the 


morning,and ar four of the clock in | 


the «fternoon, and when you goe tO 
bes. | 
To difidll Triacle-watey. 


Take one ounce of Harts-horn 
ſhaved, and boil it in three pints of 


| Cardunswater tillircome to a quart, 


then take the roots of Elecampane, 
Gentian, Cipreſſe, Turmentil, and 
of Citron rinds,of ech one ounce, 
Borrage, Bugloſs, Roſemary flours, 
of each two ounces, then take 2 
pound of the beſt old Triacle , and 
diff]ve it in fix pints of white wine, 
and three pints of Roſe-water , (o 
infaſe all together, and diſtill ir. 

I: is good to reſtore ſpirits , and 
fzcech, and good againſt ſwouning, 


fal;,r- 
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to f faintneſſe, agues, and wormes, and 
m | the (mall pox. 

m Triacle-water. 

l, & Takethrce ounces of Venice T ri- 


ac & acle,and mingle it in a quart cf {pi- 

's | rits of wine,ſctitin horſe-durg fuur 

e | or fivedaycs, then diſtiil it in als 

2 | or ſandtwice over, afier take the 

> | bottom which is lefc in the Still, and 

put to it a pint of ſpirit of wine,and 

ſcr it in the dung till thetinRure be 

| cleanont of it , and ſtrain che clear 

| | * tincture out cf it , and (et it onthe 

"& fire cill it become to be a thick con- 

# fiſtence, it mult bekept with alofc 
# fre. Andfſothelike withfaftcon, 


Ec" + (4 


Totake aw.y 4 Hoarſneſſe. 
Takea Turnip, ct 2hoke in the 
| ropofit, andfill ir up with brown 
|  Sugar-Candy, and fo roaſt it inthe 
embers, and eat it with Burtcr, 

* Tetake away thehcad ach. 

. T ake the beſt S1llade gil, and the 
glaſſe half full with tops of Poppy | 
floures which groweth in the Corn» | 

B 4 {«8 | 
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fer this in the Sun a fortnight , and 
ſo keep it al] the year , and annoin'Þ 
the Femples of your head with it. 


For 4a Cough. \g 

Take Sallade oil, Aqua vite, and 
Sack,of each an equal quantity,beat 3 
them —_ and before the fire 4 


'rub the ſoles of your feer with it, 


To makF july of Harts-horn. ; 
Take aguarr of running water, | 
and three ounces of Harts-horn * 
ſcraped very fine, then put it into a 
ſtone Jug,and ſerthe Jug in akettle 
of water over the fice, and let it boil 
wo or three hours until it jelly,then 
put into it three or four ſpoontuls of 
Role-watcr, or white Wine , then 
ſtrain it: you may pur Into it Musk, 
orAmbergriecc,and ſeaſon it as you 
pleaſe, 
. __ TomakeaGlifter. 
Take half a quart of new Milk,or 
three quarters, ict it on the fire, and 


make it ſcalding h2tzthen take it off, 


2n4 
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and put into it theyolk ef a new laid 

? Egg beaten, two ounces of brc wil 

a gs” 4 or black Sugar,giye it 
ro the party bloud- warm, 


nd © A nber, 
eat if 
Ire 4 Take the bone of a neck of Mut- 


ton, or Veal, clean wathed, ſct it On- 
the fre to boil in three pints of fair | 
watcr,and when it is clean foummed,? 


' lowes,a hand: ul,lerall theſe boil to=: 
/ gether tjll kal if be waſted then ftrain« 
ic,take rRgee quarters of a pint cf this: 
broth, brown © Cvgar-candy two cun-: 
ces, af oil of flix ſeed two ©UNCES, 
mingle all theſe together,and rake it: 
for a gliſter blond-warm.when it is' 
in yo ur body ke p it half an hi ur.cr- 
three quarters of an kCur,or an ſe WT | 
it you cans 


E chenpur i in the roots of Fennel and: 
n y Parſley clean waſhed and ſcraped, ef 
2 {+ <cither of them, the roots bruiſed, af 
: 1 handful, of Cammomil, and Mal. 
4 


E 5 A Cem” 


Ae 


16 A { hoice Mannal, or, 


A. (Comfortabde Cordiall 19 che 
zhe heart, | 
Take one ounce of conſerve of 
Gilliloures,four graines of the beit 
Musk bruiſed as fize as flower, then 
put ir into alictletin pot,and keep ir 
till you have need to make this Cor- 
diall following; /Vi3.Take the quan - 
tity of one Nutmeg out of your tin 


' $9t , put to it one (poonful of Cin- 


namon- water, and one ſpoon ful ob 
the firape of Gillifoures , Amber- 
greice, mix all theſe together, and 
Grinkthem in the morniag, faliting 
three or four hourcs , this is moſt 
comfortable, | 


A Cordiall for wind inthe tomack, 
or any Part. 

Lake fix or eigh: ſpoonfuls of 
Pennyroyalewater, put into it four 
drops of oi] of Cinnamon, ſo drink 
ic anytimeof the day , ſo you fas 
cwo hourecs after, 

| Reftoratrves. 
Take a well dh; Capon from 


[2.6 


Yo 


the barn door, and pluck out his In- 
G c:als, rhen waſh it within with a lice 
| tle white Wine , then flea off all the 
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Skin, and takeouth's bones,and take 
the fleſh, oncly cut it in little picccs, 
2nd put it iato ali:tle ſtone bottle, 
and put to it an ounce of whize Su- 
oar-candy , fix Dates flit, with the 
jtones and pichs taczenour one large 
Mace , then ſtep the bortle up faſt, 
and ſet it in a Chaſer of water, and: 
let ir boil three houres , then take it 
cur, and pour the juyce from the 
mear, and pur to it one fpaen'inll of. 
red Roſe-water, and takethe better 
part tor your breakfaſt four houres 
before digner, and the other parc at 
rhree a clock ia the afternoon, being, 
biuud-warm. | 
Anotzer Reftoratives 
Take half a pint of Claretwine, 
and half apint of Ale, and make a. 
Cudle wick a new laid Egg, put in, 
half a Nutmeg cut into two pieces, 
then take ic off the fire, and put in.F 
Ceyen graines Oz Ambergecice,drins: 
| wy 


"18 A Cheice Manzal, or,” 


"HW this for two breakfaſts, for it will Wy br 

1 oF increaſe bloud and ſtrength, lc 
I | i Y ” 
: qi * Another Roeſig ratr-'2. 

# bill Thernonce laid E295,2 and rake 

a the whites c can from thern, nd PUt 

4 1 theyoikcs both in cne ſhell, then putt 


in two {pc onfuls of Claret w "uy { © 
ven graincs. of Ambergriece ſir.all 
braiſed, and alictle Sugar-ca: ndy, 
ſh Mic a!]rhcferogether ,and makethen 
Golf bioud- waring wm F (up them ur for 4 
8 breakfaſt thee or four hours befcre 
4 8 dinncr. 

Bet Amnoiher Reſſoratioe. 
 IT1:keayonng leg of Mucron.cut 
1 "0B off ihe Sxin,and the tat.takethe full 
1.4 being cut into [ma] i picces, and put 
} It into a ſtone bottle, then pur ro tt 
td ; tWo NN of Rulins of the Sun 
; Fe a large Mace, 3n ounce and 
| hilt of IN re candy, ard flop the 
"bel boule very cloſe,and | t it t boiv'e ina 
Fl, Chaterthce hours, © and inputthe 
WMJuyce from the meaty? 2r:c LCep iti 
Mya cican Llaile, ir will ierve ter ihe 

; 
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breaktaſts,or if he will, he may take 


| {ome at three aclock inthe after- 
noon being made warm, 


A reſtoying Broth, x 

Take two ounces of { hene-roots 
firlt ſlit verythin , then pur ir na 
new Pipkia with hve pints of run- 
ning water, being cloſe covered, ind 


:\s ſer it upon embers 3ll night long, 


where it may be ycry hot , ” but nor 
ſeeth, then put to that water a great 
Cock-Chicken,and when it & clean 
{cummed, put into it two (poonfuls 
cf French Barly,ſix Dates flit, with 
the piths and ſtones taken out, two 
ounces of Raitins of the Sun ſton'd, 

a tarve Mace, ler all th:ſe boil roge- 
ther,t1i] half be conſumed, then take 
out the Cock,and beat he Acſh of it 
in a clean Mnrter,and 2 little of the 
broth, then firali ic altogether 


. thran 2hout a hair -ullender , then 


put in two ſpoonfuls of red Rofe- 
wa-er,and ſweeten it with white Su- 
CEL C candy,drink et this broth, being 
maae 


20 A Choice Manual, Or. 
made warm,halfa pint in th2morn- 
ing early faſting,and flcep after ic if i 
you can , driak a good draught at 
three of the clock in rhe a:ternoon, þ 
this broth [s veiy good fora Con- i 
ſumption , and the longer they caſte 
it, it iS the better, | 


2 Jt 
A ſtrengthening Meat. | 
2 { 


Take Potato roots, roaſt them or 
bake thern, then pill them, and {lice. 
them into adiſh, pur ro it lumps of 
raw Marrow, and a few Currans, a. 
little whole Mace, and ſweeten it 
with $yzar to your taſte, ana lo cat 
it in ſtcad of buttered Parſnips. 


Broth jer a Conſumption. 

T akethree Marrow bones, break 
them in peiccs , and boil! themin a 
| gallon of watertill half be conſu- 
$3 med, then ſtrain the liquor through 
# a Cullſender,and let ir ſtand while it 
# becold,then takeoffall the far clean; 
# and pnt the broth into a Pipkin,and 
44 put to it 2 good CeckeChickenan® 
Yr F- . A 
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n- 8 knuckie of Veal, then pur Into ir 
if he botrome of a white loaf, a whole 
at FNMace, two ounces of Raiſins of the 
1, FSun ſtoned, lixDates flit,let all theſe 
- Þoil together til} half be conſumed, 
© Frhen ſtrain ir, inſtead of Almonds. 

Stake a few Pittaries kernels,and bear 
J them, and ſtrain them, with your. 
@ broths as you do Almond milk,and 
" © {o ſweeten ir with white Sagar, and 
* F drink half a pint early in the morn- 

# ing,and at three a clock in the after= 

g noon, and ſocontinuea good while. 

| together; orciſeit will doe you no. 
200d, 

* Amvher Cordidll. | 

'T akea preſerved Nutmeg,cut it 
in four quarters , cat a quarter at a. 
breakfaſt, and another in the after- 
noon, this is good for the head and: 
f ſromack, | 
A Cordzll for a Breakfaſt faſting. 

Eat a good peice of a Pomecttron. 
preſerved,as big 3s your two fingers 


vi the clock inthe afecrnoon, ' 


A. 


in length and breadth,and {o atthrcee 


22 A Choice Manuall, or, 
A reſtoring Breakfaſt. 


Take the brawn ofa Capon, or 
Puller, twelve Jordan Almonds 
blanched, beat them together, and} 
ſtrain cut the juyce' with a draught 
of ſtrong broth, and take irfor a 
breaktait, or trobedward, 


Medicine for any gripings ef the 
| Bllij. | 
” Take a pint of Claret wine,put to 
it a ſpouniui of Pariley ſeed, and a 
ſpoontul of (weet Fennet ſeed ,half a 
dozen Cloves,a branch of Raſema- 
ry, 2a Wild Majlcw root clean waſht 
and (crapr , andthe pithtaken eur, 
with 2 good peiceot Sugar, ſet this 
en the hire, and burn the Claret ve- 
1y wel with ai] theſe things in it, 
then drigk a gned draucht of ir in 
the morning taiting , and at three a 
clock in the afternoon. 
To keep the Body Lafintine. 
Takehalta pint of running w2- 
cr, ful it ina ncw PFipkin with a 
CLY.IL, 
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over , then put into the warer two \ 
dunces of Manna , and when it is 
gifſolved,ftrain ir,and pur to it four 
"-> Kounces of Damask Prunes, cight 
EC loves, a branch of Roſemary, ler 
Ell theſe Rew together while they be 
very tender,then cat a dozen of them 
with alicale of the liquor an hour 
before dinner or ſupper, then take a 
0 draught of broth and dine. 


4 T6 make the China Broth for « 
| Conſumption. | 
Take Chixa roet thin ſliced two 
ounces, Iteep it twenty four houres 
in cight plnts of fair water , letting 
it ſtand warm all thetime, being 
cloſe covered in an earthen Pipkin, 
er Iron pot , then put to it a:good 
Cockrel, or two Chickess clean 
drefſed,and ſcum it well,then pur in 
five-leaved Graſſe two handfuls, 
Maiden- hair, Harts-tongue, of ei- 
ther half a handfu] , twenty Dates 
ſliced, two or three Mace, and the 
bottome of a Manchet , let all theſe 
| ſtew 
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ſew together , untill not aboys ont 
quart remaſnes, vhen {train it, anWhc 
take all chefleſh, and ſweet bones Pb: 
beat them in a ſtone Morter , ant 
ftcain cur all the juyce with th: 
broth,then iweeten it withtwo oun-| 
ces of whiteSugar candy in pouderſ 
and take thereob half apint at once, ſt! 
early in the morning warm , and} i 
{lcep after it if yon can, and two © 
houres before ſupper at your pica- « 
ſure, when you ſeep the roct, {lice} 
two drachms of white Sanders, 2nd} 
as much red Sanders, and let them 
boil in the broth, 
A ventle Purge. 

Take one ounce of Damask Ro- 
ſes, eat it all at one time, faſt three 
quarters of an hour afrer,thea rake a 
dranght of Broth and dine, 


- 


Anothey Purge, 

Take the weight of four or five 
pence of Rubarb, cut ic in little pie- 
ces, and take a ſpoonful or two ef 
o@0d.Currans wallt ycry clean, io 

ming C 


y 
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mingle them tegerher, and ſocat 
nFhcm, falt an hour afrer, ard begin 
hat meal with broth, 'you may take 
jc an hour before if you will. 


Broth for a Conſumption. 

Take a courſe Puller,and ſow up 

the belly, and an ounce of the con- 

df ſerves of red Roſes, of the conſerves 

of of Borage, and Buglofle ffoures, of 
.Þ cack of them half an ounce, Pine 

e a_ kernels,and Piſtaties,of each 

df halt an ounce bruiſed in a Morter, 
1} twodrachms of Amber pouder, all 
mixcd together and put in the belly, 
then boil it in three quarts of water, 
with Egrimony, Endive,and SUcco= 
ry, of each one handfull, Sparrow- 
| grafſeroors, Fennel roots, Caper 
roots,and one handful of Railins of 
the Sun Roned , when it is almoſt 
boiled,take our the Pu'ler, and beat 
it in a ſtone Morter,chen put it into 
the liquor again,and give it three cr 
fur walmes more, then ir: it, 
and putto alittle red Reſe-water, 
2nd 
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and half a pint of white Wine, and 
{o drink it in a morning , and ſleep 
after it, : 

To prevent miſcarrying. 

Take YeniceTurpentine,ſpreadiir 
on black brown paper , the breadth 
and length of a hand , lay ittothe 
ſmall of her back , then give herto| 
drink aCaudle made of Muskadine, 
and put into it the husks of rweoty | 
three (weet Almonds drycd , and | 
finely poudered; : 


Foy Boiles, or Kibes, or to draw a | 


| Sorc. . 

Take ſtrong Ale,and boil ir from 

- a pint to four {poonfuls,and ſo keep 
it, it will be an Ointment. 
To make Cammomil Oil. 

Shred a pound ofCammomil,and 
knead it into a pound of ſweet But- 
ter, melt it, and ſtrain it- 

A Receipt for the Pluriſie. 

Take three rcund Balls of Horſe- 
dung , boil them in a pint of white , 
Wine tHIl half be conſumed ; then 

ga ſtrain 
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2n:ain it out , | and {weeten it with a 
tle Sugar, and ler the Patient zoe 

o bed 3nd drink this , then lay him 

arm. 


Ieey 


For an Ague. . | 
Takea pint of Milk,and et it on 
he fire , and when ic boiles put in a 
pint of Ale , then take off the'curd, 
16, (1d pur.in nine heads of Cardum, ler 
t (@: boil till half by waſtcd, then to 6 
Frery quarter of A pint put a good 
" b wth of Wheat Een ; LE 2 
{quarter of a ſpoon{ul of groſle Pep. 
E per,and an hour before the firylet the 
Patient drink-a quaiter of a pint, 
and be ſure to lie in, a [weat before 
the fit. Kr, 
{ An cxcellentBalm for a green wound. 


dit 
drh 
the 


"to! 


Take twogood handfuls of Eng- 
11h Tebaccoyſhred it ſmall, and put 
it into pint ofSallade oil,and feeth 
itona ſoft fire to fimper, till the oil 
change grecn, then {irain it, and in 
the cooling purin tws gunces of Fe- 
* | 4ce Turpentine, LT 

For - 
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Foy an Ach. A 
TT ake of the beſt Gall, whiteWi 

Vinegar, and Aqua vite, of each 
like quantity , and boil it gently oi 
the fire,till ir growelammy,then pu 
it ina glafle orpot, and when ye 
uſe any of ir,warm i: 8gainſt the fire 
rub ſome of ic with your hand © 
the aking place , and lay a linne 
cl0:h on ir, doe this mornings ant 
evenings, 


To make a Seaxcloth. 


Virgins War, Sperma Ceri, Ve- 
 mceTurpentine,oil of white Poppy, 
ei] of Ben, oil of ſweet Almonds. 


For Wind inthe Stomach, and for 
© #he+jleen. 


Take a handful of Broom, awd 
boil it in a pint of Beer or Alerill ir 
be half conſumed , and driak ir fur 
the wind, and the Rumack, aud for 
the Spleen. 

A 


T 
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A m«ſ} excellent Water for a Con” 
ſunttion and Cough of the Lungs* 


Take a running Cock, pull him 
alive,then kill im,when ke is almoſt 
old car him abroad by the back,and 
take out the Intrals , and wipe him 
clean,then cut him in quarters, and 


E break the bones, put him into ſuch a 
& Still as you till Roſe-warter in, and 


with a pottle of Sack, a pound of 
Currans, apound of Raitins of the 
Sun ſtoned, a quarter of a pound of 
Datcs, the ſtones taken out, and the 
Dates cut ſmall , two handfuls of 
wild Thyme , two handfuls of Or= 
gares, two handtuls of Pimperbal, 
and two handfuls of Roſemary, two 
handfuls of Bugloſſe and Botage 
Houres , a potcle of new Milk of a 
red Cow, till this with a ſoft fire, 
put into the g}xfs thatthe water doth 
drop into, half a pound of Sugar- 
candy beaten very ſmall , one book 
ct leaf gold cut ſmall among the 
ougar,four grains of Ainber-greice, 
rwclve 


/ 30 A Choice Mznnal, or. 


ewelve grains of prepared Pearl, yo 
muſt mingle the ſtrong Water wit 
the ſmall, and drink four ſpoenful 
at atime inthe morning taſting,an( 
an hour before ſupper , you muſh} 
ſhake about the glaſs when you drink 
it. | 
For 4 Bruiſe. ed 

Take fix ſpoonfuls of Honey, 4 
great-handfull ef Linſeed , bruiſe 
theſe in a Morter,and bojl them in af 
pint of Milk an hour, then ſtrain it} 
very hard, and annoiat your breaſt 
and ſtomack with ir every moraing 
and cveniag,and lay a red cloth up- 
on it, * WR: 

The Eyc-water for all the in firms- 

ties ad diſeaſes of the Eye. 

Take of the diſtilled water of the 
white wild Roſe hajf a pound, of the 
diſtilied water 05 Celendine, Fen- 
nel,Eyebright,and Rue, of each two 
ounces , of Cloves an eunce and 
a half, of white Sugar-candy one 
'\ drachm, of Tura prepared four 
| _GUnces, pulycrize all theſe ingredi- 

cAtS 
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nts each by themſelves, ſaving that 
you mult bruiſe the Camphire wi h 
your Sugar-candy , foro it breaks 

Fcit,then mix all the pouders toge- 

ther in a paper, putthem in a ſtr.ng 

ol 1fle,pour thediſtilled waters upon 

them , and three pints of the beſt 

French white Wine tharcan be had, 

Wihake it every day three or four 

C times long together for a monerh, 
J ard then you may ule it; remember 

; {to keep it very cloſe ftopr, This is 

al verbatim , as 11 was had from the 


Lord Kelly, 


3 


g | 
"| A Medicine very good for the Drop= 
I fie,or the Scuroy and to clear ;he 

Bleud. | 
. Tate fourguyllons of Ale,drawn 
. | from the rap into an earthen Stand, 


when the Ale is two doves old, then 
\ | you muſt pvr in oi Brook-.:ime, of 
| | Water-cre T-$,0t Water-miars with 
| | red Ralkes, of each tour handfuls, 
half a peck of Scurvy-gratle. er all 
thiſc be ciean picked , anu waſhed 

| \P and 
d * ; 
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and dricd wih acloth, and fhred 
with a knife,and then pur into a bag, 
then prt [a the Alezand ſtop it cloſe} 
3» that it have no rent, itcp it with 
Lie palte ; the beſt Scuryy praſſe 
groycath by the watcr ſide:i: mull be 
teven daycs aftcy thethings be in be- 
fre you Ciluk it: Take two quart 
cf water, and put in fuur oitices 0 
Guaicum, two vunces of Saifaparil. 
}a.ong ounce of Saxifrage.put it in- 
to a Pipkin,* and infuſc ic upun the 
emb- rs for eweire hourcs, and then 
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ſtrain it, and pur icinto the Ale as 
focn as it hath con werking , this 
Þ*ing added makes the more C au- 


\ 
© Oo 


Foy /ore L yes. 

Take halt a piat of red Roſc-wa- 
ter, pur therei1 tour penniworth of 
Alye Lucciti (11,25 much Bole armo- 
1.{ach inguas.iiy,letthis ii2 four and 
twenty houres I1 {tcep , 1hieu waſh fe 
yeur eye With it evenings 2nd norn- 
n2s with a feather , and it will llp 
Lvm, 

A 
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ell A Sirrup to ffrengthen the flomack, 
and the brain,aud 10 make a ſwee 
breath. 

Take Rindes, while they be new, 

c pound of running water the va- 

c of five wine pints , then ſeeth it 

Into three pints, then ſtrain it, and 

rich one pound of Sugar, ſeeth itto. 

Sirrap,and when you take it from 

ihe fire pur to it four graines of 
lusk. 

For the burning inthe Back, 

'Takethe juyce of Plantain, and 
Nomans Milk , being of a woman 

hild, put thereto a ſpoonful of 
Roſc-watcr, and wet a fine cloth im 
he lame , and (o lay it to yaur back 

here the hear is, 

A very good Medicine to ſtay the 
vomiting. | 
ake of Spare-Mints , Worms, 
wood,and red Roſe leaves diyed, of 
each halt 2 kanuful , of Rye bread 
2rated a good hand'ul, boil all rreſe 
inred Rofe. water,and V inegar,till 
th y be tumcwRa! tender,then pur it 

bh 3 {ale 


Ls 
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Intoa linnen cloth, and ay ittoil 


| Marrow of an Ore back,chop then 
_ very (mall, then takethe yolks of twi 


 Romack as hot as you can endn 
it,hearing it rwo or three times a dy 
with {uch as it was boiled in, 


For weakneſſe inthe Back. 
Take Nip, and Clary, and t 


or three Eggs , and firafn chem a] 
Logether, then fry them, uſe this 6 
or ſeven times together, and after i 
Brink a good draught of Baſtard vi 
Mulcagine. 


To male a Caf for the pain and cold 
neſſe inthe head. © - 

T ake of Storix,and Benjamine, 
&f both ſome tweive penviworth 
2nd bruiſe it,then qui.tirt ina brown 
paper , and wear it bchind on you 
head. | 2 

To mahetcorall reules for a Cold. h 

Take four onnces &f Sugar fin t] 
Iv beaten, and halt an Ounce of fear- y 
ced Liquorice,two orains of Musky g 

and 
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thind rhe weight of two pence of the 
eÞ6irrup of Licoricc,and ſo bear itup 
daſfſo a perfet paſte,with a little Sirrup 
df Horchound , and a livte Gum= 
iragon being ſteeped in Roſe-w3- 
cr,then roul them in ſmall Roules, 
and dry them, and ſo you may keep 
hem all the year. 


e i 


all For the running of the Reines. 

by Takethe pith of an Oxethat go- 
Meth down the back, apint of red 
oflWine , and frain them. together 
through a cloth , then boil them a 
little with a gaod quantity of Cin- 
namon,and a Nutmeg, and a large 
Mace, a quantity of Ambergricce, 
| drink this firſt and laſt daily. 
1 


0 For Sun-burnt. 

* Take the juyce ofa Lemcn, and 
a lictle Bay ſalt , and* waſh your 
hands with it , and let them dry of 
4 themſelves, waſh them again, and 
| you ſhall find all the ſpots and ftains 
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For a Pin, and Web, and redneſ 

in the Eye. 

Take a pint of white Roſe water 
half apinrof white Wine, as much 
of Lapis 6alaminayis as a Walnut: 
braiſed, putall theſe in a glaſle, and 
ſct them inthe Sun ene week , and 
ſhake the glaſſe every day, then tak 
it out of the Sun , and uſe ir as you 
ſaall nced, 

A —"_ Medicine to preſerve thi 

| febt. | 

- of brown Fennel , Honey- 
fuckles of the hedge, of wild Dae 
roets picked,and waſhed ,and dried,ſj 
of Pearl. wert,of Eye-bright, «cf ced} 
Roſes the white clipped away , of 
each of theſea handtul dry gather- 
cd, then ſtcep all theſe Hearbsin a 
quart or three pints of the beſt white 
Wine in an eatthen potzand fo let it 
lie in ſteepewo or three dayes cloſe 
covered, ſtirring itthree times a day 
and ſo ſti]! it with a gentle fire, ma- 
king two diſtillings , and ſo keep it 

for yeur uſc. 2] 
A 
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A proved Medicine forthe yellow 
Faurdics. 

Take a pint of Muſcadine,a pret- 
y quantity of the inncr bark of 2 
Barberry tree,three ſpoonfuls of the 
preencit gooie-dung you Can gets 
Wand cake away all the white ſpors of 
it,lay them in ftcep all night en the 
morrow ſtrain it, and pur to It one 
orated Nutmeg, one penniworth of 
| Saffren dricd, and very finely beat- 
en,and pive it ro drink inthe moru- 


ing. 
| Temahe peforgh Roals. 
| Take one pound of tine Sagar, 
| of LY Anniſe feeds, rwo 
ſpoontuls,ofE!ecampane,one {poon- 
full, of Amber,and Corral, of each 
a quarter of a ſpounfs.|,all chis mult 
be very finely beaten and ſearced, 
and then the quantity that is ler 
down muſt beraken , mix all theſe 
poudets together well, then take the 
white of an E2g, and beat itwi.h a 
pretty quanti:y cf Musk, then take 
brazen Mortcr very well ſcoured, 
C 4 2nd 


|: 38 A (houe Mannal, or, 
| and aſpoonſul or two of the pou- 
ders,and drop {eme of the Egg to it; 
ſo þeat them to a palte, then make 
them in little routes, and lay them 
ona plate to dry. 
A Ptaijicr jor a{ore Breaſt. © 
Take crums of white bread , the 
:ops of Mint chopped ſmall ; and 
boil ihem in ſtrong Ale,, and mak: 
it like a poulteſſe, and whea it is al- 
moſt boyled , put in the pouder ct 
Ginger,and il of Thyme, ſo ſpread 
_ it upon a cloth, it will both draw 
and heal. 
4A Medicize for the dead Palſe, 
aud for them that beve loſt their 
ſ[peceh. | 
Take Borage leaves , Marigold 
leaves , or tluures, of each a good 
hand{ul, boll it ia a,goed Ale Poſe 
ſet , the Patient muit drink a good 
Craut ht of it in the moining , and 
ſweat, if icbcinthe armes or legs, 
they muit be ch.fed for an hour ur 
two when they be grieved, and at 
meals they mult a1ink of no other 
drink 
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drink till their ſpeech comerothem - 
2gain,and in winter, if the hearbs be 
nct to be had, the (ſeeds will ſerve. 
Au approved Medicine for an Ach, 
67 Swelling. 
Take the ficures'of Cammomil, 


| and Releleaves, of each of them a 


like quantky, and ſeeh them in 


'white Wine , and makea Plailtcr 


thereof, and let irbe laid as hot as 
may be ſuffcred to the place grieved, | 
and this will-eaſe the pain, and al» {} 


ſwage the ſwelling. 


An ajproved Medicine for aſlink- 
ing Breath, ERS 
Take ag00d quantity of Reſc-' 
mary leaves and floures , and boil” 
them it1 white Wine,and with a }it- - 
tle Cinnamen and Benjamin bear- 
en in peuder, being puttherero, le | 
the Patient uſe to wath his meuth 


very often therewith , and this wiii Wil 


prelen:ly help him, | 
A good Brath jor one that is weak. 
Take part of a Neck of Lamb, 
and a prey tunnirg Fowl, and ter 
4 th.m 
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O ACtoice Manual, Or, 
them on the fite 1n falr ſpring wats; 
and when ir beylcth ſcum it well, {0 
done, put in two large Mace, and 
few Railins of the Sun ſtoned, add 
a little Fennel root , and a Parſley 
root and-Jetthers beil , if the party 
be grieved with heat or cold in the 
Aomack, if heat, purin a handful 
of Barlty boylcd before in two wa- 
ters, and ſome Vlolet leaves,Sorrel, 
Succory, anda little Egrimony, it 
cold, put in Roſemary, T hyme, a 
Lilly, Marigold leaves, Borrage,and 
Bugloſſe, and boil this from four 
plats to lefſe than one. 

A Receipt for Purging, D.T. 

T ake the leaves of new Sene (ix 
ounces,of choſenRubarb one ounce 
and half, leaves of Sage, red Deck 
Yoots,of each an ounce , of Barber- 
ries half an ovnce, Cinnamon, and 
Nutmegs,of cach an ounce, Anniſc 
ſeeds, and Fennel ſeeds, of each fix 
drachms , of Tamarisk half an 
ence, Cloves, and Mace, of cach 


half a drcackm , beat them into 1 


grcf 


- 
_— 
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te grofſe pouder , and kang them in ® 
» (off linnea baz, infix ga-loosof new 
dal Alc ſo drink it faſtin o ia the mora- 


dd ing, and ar Bight. | 
ley To comfort the Stomach , and help 
rty Wiadincſſe and Rieums. 
the Ta'ze of Ginger ogc peuniworth, 
ullf Clovcs tourpenniwarth, Mace {even 
a penniworth, Nucmeps tour penile 
J, worth, Cinnimoa four penaiwor:h, 
it a1d Galliagal two penniwerth, ut 
aſk cach an ounce, of Cubebs. Co all, 
df 21d Ambcr,of each two drachms,of 
rf Fenncl ſeed, Dill leed, and Carra- 
way (ced,ot cach onepunce, of Li- 
quorice, and Aauiſt leeds; of each 


X | anounce, all beaten into fine pou- 
: der, one pouad aada haif of fine 
« | benten Supar, -which mult be (et on. 
- | a ſoft fire, and beiag difiolved, the 
l | pouders being well mixed therewith 


till it be Riff: , then pur therevnto; 
Y kalfa pint of red Roſc-water , at; 
 mixthem well rogecher > and put iz: 
into a gally pot, and take thereoh; 
rſt inche morning, and laſk tnrhes 


EILIs 


« 
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' evening -, as muchas a good Haſe! 
Nut, vi.haſpoonfulcr two of redſff ar 
Wine, 4 


Tomake a Callice for a weak Perſon it 

"Take a gocd Chicken,and a picceſſſ ir 

of the rieck end of Lamb or Veal, if it 

not {-- nach as the Chickn, andſerif fl 

them on the ftire,and when they bi! 

31d arc well .cummed,caftina large 

Af ace, and the peices ot the bottome 

cf a Manchcet, aud half a handful cf 

French Bariy be yled im three wa- 

ters before, and put i: ro the Broth, 

aud take ſuch hearts 5s the party re- 

quiieth, and put them ia when the 
broth hath beyicd halt an hour, fo 
boil it trom three and a haif 9 une, 

then caſt ir through a ſtrainer , and 

= ſcum« fail the far ſo let it cool,then 
We take twenty good Sordan Almonus, 


——_— 4. ws ay = —_— why, 4, 


or more if they be {mall, and grind 


them in'2 morier with ſome of-the | 
broti;,or if you think yeur broth roo | 
ſt. on; , grind thum with ſome fair 
Watcr, and itci.n than with the 
breth ; 
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broth ; then ſet it upon a few coals, | 
and ſeaſon it with ſome Sugar , not 
too much, and when it is almoſt . 
beiled,take out the thicket, and bear 
it al] to picces in the morter,and ol 
ir inag2in, and it will doe well, ſo 
!\ there be not roo much of the others 
cl flcth. T4 
Il F or the Gout. | 
c Take fix drackms of Cariaco- 
|| ftine falting in the morning ,' and 
ff fait two hours after ir,you-may' roul 
-E it up in.3 Wafer, and take ir as Fils, 
»| or in Sack, as you conceive is molt 
- | agrceoble'for the Sromack; this pro- 
: | porticn is ſufficient for a womans, 
> | and eight drachms for aman,, and 
\ | take it every iecond day, until you 
|| find remedy for it, ir is a gentle . 
| | purge thac workes onely upon winds 
|- 2a:1d water. | 
The Poulteſſe for the 7; out, 
Take a penny loat of whiceBread, 
and ſlice it, 3nd pur it in fair water * 
two Ey9s beaten together, a handful 
of red Reuſe leaves, two A I 
O 
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of Saffron dricd to pouder, then tak! 
_ the bread out of the water, and boi 
ir in a quantity of good Milk, with 
the reſt of the Ingredients,a1 d app] 
ir to the place grieved', as watm at 
you can well endure. 


For them that cannot heay. 
Put into their cars good dried Suet, 


A Soveraign water, good for many 
Cures, and thc health of Bodtes. 


j 
) 
| 


Takeagallon of good G2ſcorgne 


Wine, White or Claret, then take 
- Ginger, Galingal, Cardomon,Cin= 
namon, Nutmegs,Graines, Clovcs, 
Annile ſeeds, Fennel ſeeds, Carra- 
Way ſeeds, of cach of them three 
dcachms, then take Sape, Mints, red 
Roleleaves, Thyme, Pellixory, Roſc- 
mary,wild Thyme, wild Majoram, 
Ocrgany, Penni-mountain, Penni- 
royal, Cammomil, Lavender, A- 
vens,of each of them a kandful, then, 
heat theSpices (mall,and theHearbs, 
and putall imothe Wine, and et ic 

78 ache: 07” "as 
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 cakWtand for the ſpace of twelve houres, - 
| boiMirring ir divers times: Then il) ir 
withia a Limbeck, and keep the firſt was 
pplyſMWrcr by it ſelf, for ir is beſt, then will 
m azſthere come aſcond water , which is 
ood , but mot ſo good as the firit 3 
The Vircues of this Water betheſe, 
It comforteth the Spirit vitall , and 
preſrrveth greatly the Spirit vitall, 
and preſerverh the youth of mangand 
217 ÞÞ helpeth all inward diſeaſes coming 
5. Bofcold , and againſt ſhaking efthe 
TneſÞ Palficy, it cureth the —_— of Si- 
ike © news, and helpeth the conception of 
in= {| the barren, it killeth the wormes in 
cs, || the Belly, it killeth tho Gout, it help- 
a- || eth Tooth-ach,, ic comforterh the 
ce | ftomack very much, itcureththe cold 
ed. | Droplie, it breaketh the Rone in the 
c= || back,and in the reines of the back ig - 
n* | cureth the Caaker, ic helpcth ſhortly. 
i- | the ſtinking breath , and whoſoever 
- | uſcth this water ofc , ir. preſerveth 
them in good liking 3 this water will 
3, | Sethe better if it Rand in the Sun a! 
Ic | the Summer, and you mult draw of 


FY4a6 A (hoce Mannal, or, 
© the firft water bur apint, and ef tht 
ſecond as far as it will run, until thi 
whole gallon of wine and hearbs bi 
& =] done out , but the laſt water ian 
& Very (mall , and got half ſo good as 
the firtt;if you do.draw above a pint 
of the beſt warer, you muſt have all 
things more as is aforeſaid, 


© Toſtanihihe bleeding of a Wound. 


| Take a Hounds turd, and Jay it 
ena hot coal, and bind jr therero, ſi te 
and that ſha]| Ranch bleeding,or {ch tl 
bruiſe a long Weorm,and make pou-|jj 
derof'ir, and caſt it on the wound, 
or rai:etheear'ot a Hare, and'make 
pouder thereof, and caflt that on the 
wound , and that will ftanch bleed-Þ { 
ing. 
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For ſpitting ef bloud after a fall or 
bruiſe. ; 
Take Eittany, Vervain, Noſe- || ! 
bleed,and five lcaved graffe, cf each 
alike, and ſtamp them in a —_— | 
an | 


i 
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2nd wring out the juice of chem,and 
Wur to the juice as muchGoats milk; 
and lct them ſecth together , and leg. * 
him char is hurt drink -of ' it ſeven” - 
ntWdayes gogerher,till the waxing of the + 
Ul Moon,and let him drink alloOſmo- 
ry and Cumfery with ſtale Ale,and 
Whe ſhall bewhole, x 


F :r to heal hin that ſfpitteth bloud.. 
hi 'Takethe juyce of Birtany, and 
>, ff temper that with good milk,and give 
ſe the lick to drink four dayes, and he 
-£ (hall be whole. - Cw 
fl For to know whether one that hath 
e the Flux ſhall live or dis 
ci| Takea penny weight of Trefoile 
-£| ſeed, and give him to drink.in Wine 
or Water, and doe this three dayes, 
and If it ceaſe he ſhall live , with the. 'Þ 
| help of medicine, if not; he ſhall die, +» 


For to ftanch the bleeding of 4 Vein. * 
| Take Rue and ſeeth-itin water, 7 
| and after ſtamp it in a morter, and + 
lay it en the Vein, then take Lambs *' 
wooll 
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wool that was never waſhed,and [ay 
that thereon , and that ſhall ſtanch 
bleeding. 
Fora Þ.inthat 5 evill ſmatten. 
'Fake beanes, and peel away the 
Jack,and ſeeth th.m well in Vinegar, 


_ and |ay them onthe Vein hot, in 


manner of a plaſter. 
For oxe that piſſeth bloud. 
Take and fceth Garlick in water, 
till [the third part be waſted away, 
lethim drink of the water , and he 
ſhall be whole, | 


Fof « Woman travelling with Child 

Take and pive her Tittany to 
drink in the morning, and ſhe thall 
be delivered wichour peril! , or cle 
give her Hyſop with water that is 
hot, end ſhe ſhall be delivered of the 
child,althongh the childjbe dead and 
rotten, and anon when ſhe is deli. 
vered ,' give her the ſame without 
Wne, or bind the hearb Argentine 
to her noſtrils, andthe ſhall be ſoon 


' delivercd,or clſ{ePolipody and fhamp 


it, 
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it , and lay that on ths womans foot 
in manner of a Plaiſter,and ſhe ſhall 
be delivered quick or dead, or llc 
gire her Savoury with hot water,and - 
the ſh1ll be delivered, 
A gatnſt Surfeiting,and digeſting. 
infl Take the bottom of a wheat loaf, 
and toaſt ir at the fire, till it be very 
brown and hayd, and then take a 
rl good quantity of Aqua vita,and put 
y, | upoRhe ſame ſo roafted, and pur it 
ict in a ſinglelinnencloth, and lay it ar 
'B the breaſt of the Patient all nfghr, 
and with the help of God he thall 
recover, and he ſhall yomir or purge 
ſoon after, 
A Water tecomfort weak eyes, and © 
$0 preſerve the ſight. © 
Take a gallon and a half of old 
wheat fair and clean pieked from all 
manner of ſoyl , and then till it in 
an ordinary Still with a ſoft fire;and | 
the water that comes of it muſt be | 
put in a plaſſe, then take half a ; 
pound of white Sugar-candy , and 
bruiſe it in a morter to poudep , ind 
| | after 


Een. A... ASS. . ME A © F— 
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after three dayes, when the watet 
hach been in a glaſſe, then put in the 
pouderedCandy,then rake an ounce 
of Lapis Tutie prepar:d, and put it 
into the glaſsta the relt of the ſtufte, 
then take an ounce ofCamphire,and 
break ic between your fingers (mall, 
and pur ic into theglaſſe , then ſtop 
the glaſſe cloſe, and the longer is 
ſtands, the bercer it will be. - 

' For tender Eyes, or for Children. 
Take alittle piece of white Sugar- 
candy as much as a Cheſnurt, and 
pur it into three or tour ſpoonfuls 
of white Wine to ſteep, then take it 
Out again,and dry it, and when ir is 
dry, bruilc it ina clean morter that 
zaltes of no ſpice, thei pur it upon A 
white papcr,and ſo hold it ro the fire 
that It may be thorough dry,andthen 
ſcarce ir through a little fieve. 


——— < 
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For hot Eyes and red. 
Take ſlugs, ſuch as when you 
touch them will turn like the pum- 


mel of [words , a dozen or hixteen, 
ſhake 


P 
'9 
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ſhake them firſt in a cleancloth,and _ 
then in another,and net waſh them, 
then ftamp them , and pur three 9r- 
four ſpoonfals of Aletothem, and 
ſtrain it through a dry cloth, and 
vive irthe party moraing and evens 
inz, firſt and laſt. : 

| For Cornes. 

T ake fair water half a pint,Mer- 
cury ſublimate a penniworth, Allum 
aS much as 2 Rean, boil all theſeto- 
gether in a glaſfeStill,till a ſpoonful 
be waſted, and alwayes warm it 
when yon uſe it, this water is alſo 
good for any Itch, Tetter, Ring- 
worm, or Wart. | 

A Searcloth for a Sore, or Spraitl, _ 

or any Swelling. So ON 

Take Vervain ſeven ounces, .of 
Firos ſeven ounces , of Camphire 
three drachms, of oil of Roſes ten 
ounces,let theWax and the Oil boil 
till the Wax be melted, then pur in 
your S7ros finely beaten, ſtirring it 
on the fire tiil it logk brewn ; Thea 
pur inthe Camphire finely beaten, 
and 


52 A. Choice Manual or, Wa 
| 4 nd Tet boi two or three walmes, Me 


”- and then dip in your clethes. 


A Poubeſſe for a ſwelling. 
Take a good handful of Violet 
leaves, and as much Groundſ(el , of 
Chickweed and Mallowes , half 3 
handful , cas all theſe with a knife, 
and ſoſceth them well in Conduit 
water, and thicken it with Barly 
= mecal,being finely ſifced, and ſo roul 
& it ſure,andlayittothe (welled place, F?'! 
| and ſhiftittwicea day, 


To make a firong Watey good for 4 
1h  Canker, 07 aiiy old Sore, or to cat 

| 0 an) lum of fie ſh that groweth. 
V's Take of Cele:dine a handful, of £ric 
red Sage a handful, and of Weod- [9% 
bine leaves a haneful,thred all cheſe £i2: 
together verymai1, and tcep them ita 
in a-quaredfr Whice Wine,and a pint wi 
ot Water, letting it ſtand all night, fr 
and on the morrow, ſtrain it, and |: 
put therein ofBorax,andCamphire, Þ** | 
of cach nige penmworth , and of 
| M e&c- 
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Mercury four penniwerth , and ſer |; 
hem on a ſoft fire, boiling ſoftly for  : 
he ſpace of an hour ; and when you 

ill uſe it, warm alittle of ir, dip it 
nacloth, and lay it rothe Sore, ot 
dip it in any Cotton, 


0 heal ary Byuiſe, Sore,or Swelling. 


Take two pound of Wax, and 
wo pound ofRofin,and two poun 
and a half ofButter,and four ſpoons 
fuls of Flower,and two good owt: 
fuls of Honey , pur in your Wax, 
Roſin, and your Butter altogether, 


; ſiboil all cheſe together and clarifie it, 


then put in two ounces of Carme- - 


rick. and when it harh thus boiled a 
quarter of an hour,pur a little water 
ita Giſh, and pur itin, and Jet ic 


Fitand ill it be cold, and when you 


will uſe it, you may melt it on a (of; 
fre, and put in your clothes, and 
makeScarcloth,and yuu may ſpread 
i: plaiRer-wiſe to heal any wound, 


A 
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A Medicine for atly wound old or new 


: .. Take apint of Sallade nil , and 

- four ounces of Bees Wax, and tw 
ounces of Stone pitch, and tw; 

' qunces of Rofin, and ewo ounces of 

' Venice Turpenrine, and one penni 
worth of Frankincenſe, and a hand 

full of Roſemary tops, and a hand 

ful of Tutſon leaves, and a hand 

ful of Plantain leaves; theſe hears 

mulſt be ſtamped ,. and the juyce of 

them put to the things aforeſaid,and 
ler them boil rogether abour a quar:- 

ter of an hour, or thereabouts, this 
Eg - being done, putitinto anearthen 
a pot, and when it is cold you may uſe 
= ir asyou have occaſion, and keep it 
two year,a molt excellent Medicine, 


A Medicine fora Wen.. - 
 Takeblack Sope, and unquenckt 
Lime, ofteacha like quantity, beat 
them very ſmall ecogether,and ſpread 
ir ona woollen cloch, andlay it on 

, the Wen, and it will conſume it a- 
Way, For 


'y 
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For breaking out of (Childrens heads. 


' Take of white Wine, and ſweet 
Butter alikezand boil them together 
till itcome to a Salve, and ſo ai 
noint the head therewith. 


For to mundifie,and gently t6 denſe 
Hloers,and break new fleſh. 
Take Roſin eight ounces, Colo- 
thonza four ounces , Ers & Oliu, 
21a. one pound, Adipis.ouyni, Gum 
AmmoniaciOpopanaci,aua.onceunce, 
fige Eruginks er3 ; boil your Wax, 
Colophont, and Roſin, with the Oil 
together, then {trajn the Gums, be-. 
ing firſt diflolyed in Vinegar , ant 
boil it with a gentle fire, then take it 
off,and pur in your Yerdjigriece, and. 


FU Ene ponder, and uſe ir accarding ts 


Att, | 
rA* Fomentation. | 
Take the liquor wherein Neats- 
{cet have been boiled, with Butter, 
and new Milk, and uſe it ig manner 
of a Fomentatfon. : . E:1 
For 


OR RIA. "—_ 
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| For the Falling. fickneſſe, or Con 
', wulhons. > 1 | 

 Takethe dung of a Peacock,make. 

it into pouder, and give ſo much of 

it tothe Paticnt as will lie upon a 

- ſhilling, in Succery-water faſting, 


a kk ww ” — ”Y 


Foy a Tetter, proceeding of « ſalt hu- 
mour, in the Breſt and Paps.. 


a? , » ww aa 


+ Annoine the oreplace with Tan- 
ners Owle. 


For the bloudy Flux. F 

| Take the bone of a Gammon of || a 
{- Bacon, and ſet it up on end in the. || a 
middle of a Charcoal fire, and let it | r 
burn till ic look like Chalk,and that: Þ 6 

it will burnno lenger, then pouder; f a 
it, nnd pive the pouder thereof unto || a 

E the kk... ....- Fre @ 
* 4 Plaiftey for all manner of Bruiſes. | V 
Take one pound of medeWax,and Fri 

a qui reern of Pirch, half a quartern | t} 

| of-Galbagum , and one pound of. | & 
| Sheeps allow,ſhredthem and ſeth þ c 


>. 


-. them ſoftly, and purthem to a linle' F 
white 


1» 


of 


EC, 


Ie 
at 
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white Wine, or goed Vinegar, and 
take of Frankincenſe, and Maſtick, 


{of each half an ounce in pouder,and 


put it to, and boil them altogether, 
and ftillthemsill it þe well relented, 
and fpread this ſalve upon a mighty + 
Canvas that will over-ſpread the 
ſore, and lay it thereon hot till it be 

whole: - 7 -- A ; 


Temgke Flos Unguentorum; _ 
Take Roſin, Perrofin, and halfa 
pound of V irginWax,Frankincenſe. 
a quarter of pound,of Maſtick half |; 
an ounce, of Shceps ' allow aquar- ;- 
ter of a pound , of Camphire two Þ 
drachms, meltthat that is ro melr, Þ? 
and pouder that thar is ro pouder, } 
and boil ic over the frc,and ſtrain ir 
through acloth intoa portleof white Þ 
Wine, and boil it alrogether, and 


"then let ir.cool a little, and then pur 


thereto a quartern of Turpentine, 


| and Rtir all weil rogerher, cill irbe 
cold, and keep ir well. This Oint= JF 
"I meat is good for ſores old and news | 
D 2 - ir 
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ir ſufferecth no corruption in the 
Wound, nor noevil fleſh to be gen- 
dered in it, and it is good for head- 
ach, and for all manner of Impoſt. 
humes in the head, and for wind in 
the brain, and for Impeſtkumes in 
the body, and for boyling eares and 
checks, and for ſance-flegm in the 
face, and for Sinews that be knit, or 
itiffe,cr ſprung with travell ; it doth 
draw out a thorn, or Tron, in what 

lace ſoever it be, and it is good for 
Firing or ſtinging of venomous 
Beaſts; it rottcth and healeth all 
manner of Botches without , and it 
is good for aFefter,andCanker,and 
Noli me Tangere,and it draweth ouc 
a}l manner of' aking of the Liver, 
and of the (pleen,and of the Mervis, 
and iris good for aking and (wel- 
ling of many members, and tor all 
members; and it ceaſeth the Flux of 
Menftrua, and of Emeroides, and it 
is a ſpecial thing ro make a fumed 


cloth to heal all manner of ſores,and_ 


ic ſcarcherhfartheſt inward ef any 
Ointmcats AN 


F) 
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An Ointment for all. ſorts of eAche** 


Take Bettony, Cammemile, Ce- 
lendine, Roſemary,and Rue,of each 
of them a heal walk the Hearbs, 
and preſſe out the water, and then 
chop or ſtamp them very ſmall, and 
then take freſh Butter unwaſhed and 


unſalted a quart, and ſeeth it untill 


haif be waſted, and clarified, then 
ſcum ir clean,and put in of oilOlive 
one ounce, a peice of Virgins Wax 
for to harden the Ointment in the 
ſummer rime, and if you make it in 
the winter,put intoyourOintment a 


little quantity of foot-ſenne inftead 


of the Virgins Wax, 
An excellent Sirupe to purge. © 


Take of Sena Alexandrins one 
pound, Polipoditim of the Oak four 
ounces, Sarſiparilla two ounces , 
Damask Prunes four ounces, Gin- 
cer ſeven drachms, Annie ſeeds one 
ounce, Cummin ſeed half an ounce, 

> D 3 Carrae 


w 1 


| Carraway ſccdshalf an ounce,Cin- 
| namon ten drachms, Ariſtelochis 

|, rornnda, Peoria. ofcach fivedrachms, 
} Rnbarb one onnce, Agarick ſix 
- drachms, Tamarisk two handfuls, 

| boilalltheſe in a gallon of fair wa- 
| terunto apottie, and when theli- 


 torth, and then put in your Rubatb 
= and Agarickin aclean thin hand- 
kercher,and tlc it up cloſe, andput ir 
into the ſaid liquor, and then pur in 
two poukd of fine Sugar,and beil it 
, to theheſght of a Sirnpe, and take of 
it the quantity of fix (poenfuls, or 
more,or lefſe,as you find it worketh 
in you, 


Take a quart ef Aquz, orfſinall 
| Aquevite, and put in that u good 
| handfull of Cowllip floures., Sage 
/ flopres a good handfull, and of 
Roſemary floures a handfull, [wect 
Majoram alittle ; Pellitory of wer , 
"- wa 
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quer is boiled half away, ſtrain ic | 


| To meke drink for all kindof Surfcits 
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wall a lktle, Bettony, and Balm of -: 
is | cach a-pretry handfuil,, Cinnamon 
s, | halfanounce, Nurmegs a quarter 
x | ofanounce, Fennel ſeed, Annife * 
s, | ſced, Coriander ſeed , Carraway } 
- | ſeed, Gromwel ſeed, Jyniper berrys, } 
» | ofcachadrachm,bruileyour Spices 
et | and Sceds, and pur them into your *: 
b | 4qua,orAquavite,with yourhearbs ? 
: together, and putro that three quar- _ 
c 
i 
; 


rers of a pound of very fine Sugar, 
Rir them together, and put them in 
aglaſſe, and let it ſtand nine dayes . 
inthe Sun,and let it be {tired every * 
day,lt is to:be made in May, ſteeped: 
ina widemouth'd glaſſe,and ſtrain- 
ed out into a narrow moath'd glaſs. 


- A Medicine for the Reins of theBack. 4 
. | Take Houfleck, and ſtamp and 
rin it,then dip a finelinnen cloth } 
into it,and lay itcotke Reins of th -* 
Back, and that will heal it. __ : 
A Medicine forthe Ach inthe Back. ; 

Take Egrimony, and Mugwors, -? 
both leayes and roots, and ſtawip ir} 
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with old Bores greaſe , andtemper 
' it with Honey and Eyſell,and lay i 
to the back. | | 
\ - Fora Stitch, 
TakeReſes,and Cammomil, of 
each a handfyl,and oil of Roſes,and 
- oil of Cammomil,of both together 
a ſaucer full,and a quantity of Bar- 
ly flower , boil all theſe together in 
Milk , and then take a linnen bag, 
and put jr therein, and lay the plai- 
ſer as hot as may be ſuffered where 
the ſ{tltch is. 
' To make a Salve for wounds thai be 
cauhered and do buyn. © ' 
| Take the juyce of Smallage , 
Morrel, of Waberd, of each alike, 
then cake the white of Eggs, and 
mingle them rogether/and put there- 
 toa fide Wheat flower, and ſtirre 
them together till it be thick, but let 
| 5tcomenigh no fire bur all cold, let 
It beJaid on raw tothe ſore, andit 
| fhall cleanſe the wound. 
A Medicine ſor Bone-ach. 
Take £rook-lime,and _— 
. an 
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and Deifes , with freſh Sheeps tal» 
jow,and fry ther rogether,and make 4 
thereof a piailter , and lay ir ro the 
ſore hot, 
For Sinews that are ſhrunk. 
Take young Swallowes out of the 1 
neſt a dozen or ſixteen , and Roſe- } 
mary, Lavender, and rotten Straw» # 
berry leaves ſtrings and all, of each 1 
2 handſnl, after the quantity of the 
Swallows,the feathers,guts,and all, 
bray them in a morter , and fry all. ! 
them rogether with May Buiter,neor, 
roo much, then put it into an earth-. * 
en port, and ſtop itcloſe nine dayes, 
then fry it again with May Butter, } 
and fry it well, and {trainit well, |, 
when you ſhall vſe ir,chafe it againlt 
the dre, | 5.4 


8 


A Watey for the biting of 4 mad Dog. | 
T ake Scabios, Machiline, Yar- 
rough, Nightſhade, wild Sage, the : 
—_ of white Lillics of each a like 4 
.quafttity , and {till them in a com- » 
mon Still, and gfve the quantity of -; 
D 5 'three F 
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three or four ſpoonfuls of theWarer 
E mingled with half a ſpoonfu] of 
ET riaclegto any man or beaſt that is 
> bitten , withla vhree dayes after the: 
E biting,and for lack ofthe water,take - 
© the juyces of theſe Hearbs mingled 
with riacle, it will keep the ſore. 
| from rankling take Dirtany,Egri-. 
” mony ,and ruſty Bacon, and bear 
” them fine together, and lay itunto 
F the wound, and it will keep it from 
| rankling. 7M 
f., proved Medicine for any one that 
have an Ague intheir Breaſt. 
EF Takethe Patients own water, or.” 
= any others that is very young , and 
{et ir over the fire,pur therein 2 good 
handful otRoſemary,and ler it boil, 
þ- then take two red clothes , and dip 
them in the water, then nip it hard, 
F and lay it'on the breaſt as hot as it 
| may be indured;and apply ftill you 
E ſee the breaſt aſlwaged, then keeg ic 
- very warn. .- 
\- s To 91/4 4 Felon. 
| Takercd Sage, white Sope, and 
© - KA bruie 


_— 
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bruife them,and lay it ro che Fellon, ? 
and that will kill ir. "> + 

To. break a Fellon. - 2 
- Takethe grounds of Ale, andas.3 
much V inegar,the crums of leaven- 1 
ed&bread,and alictlcHoncy,agd b8il - 
them altogether , ti} they be thick, 1 
and lay that. hot tothe joyne where | 
the Fellon is,and that will heal it, 


D offor Stevens Svucraign weter. 


Taken gallon of good Gaſtolgn, ; 
Wine, then take Ginger, Gallingal, . 
Cancel,Nutmegs, Grains, Cloves, ©; 
Annife ſeeds , Carraway ſeeds, of } 
each a'drachm,then takeSage. Mints. » 
red Roſes, Thyme, Pellitory, Roſe= 
mary, wild Thyme, Cammomile, 
Lavender,of cach one handful;then, ; 
bray botk Spiczs and' Hearbs , and ! 
put them all into the Wine, and let 7 
them ſtand for twelve houres,divers. ; 
times ſtirring them, then Mill that in, * 
a Limbeck, but keep that which you, / 
fil ficft by ic (elf, 7:4 that is the beſt, 
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| buttheother is good allo,but not ſo 
| good a5 the firſt, INTTE 
The Vertnesof this water are || 
* theſe ; It comforteth the ſpirits Vi- 
- rail, and hejpetkthe fnward diſcaſes 
wich come of cold, and the ſhaking 
of the Palſie, it cureth the contrati- 
' on of linewes, and heipeth the con- 
ception of women that be barren, it 
kitleth Wormes in the body, it cu- 
xeth the cold Cough , it helpeth the 
tooth-ach,itcumforteth theſtomack, 
| 3t cureththe cold Dropſie,it helpeth 
| the Stone, it cureth ſhortly the ſtink- 
| ing breath, and whoſo uſeth this 
| water enovgh, but not too much, it 
| preſcrveth him in good liking, ma- 
F king kim young, NEE 


% 


D offer Willoughbies Water. 
| Take Gallingal,Cloaves,Cubebs, 
{. Ginger, Melijot , Cardamome, 
| Mace, Nutmegs, of each a drachm, 
+ and of the juyce of Celendine half a 
| pint, and mingle all theſe made in 
| poud:r With the (aid juycezand with 


a pint 
{ 


0 
3 
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4 pint of good Aqua vita, and three . # 
ints of good white Wine, andput 
all theſe together in a ſtill of glafſe, 
and let it ſtand (oall night , and on 
the morrow ill it with an caſie fire 
as may be. * pts © 
The Vertue is of ſecret nature, it 
diſſolveth the ſwelling of the Lungs 
without any grievance,and the ſame 
Lungs being wounded'or perithed 
it heſperh and comforteth, and.ic 
ſuffereth not the bloud to putrifie,he 
ſhall never need to be let bloud that, 
uſeth this Water , and it ſuffers not 
the hearr to be burnt,nor melancho+ _ _ 
ly or flegm to have dominion above ; 
Nature,it alſo expelleth theRheum , 
and purifieth the ſtomack; it prefer- 
veth the viſage and memory,and de-: 5 
ſtroyeth the Palſie,and if this. Water # 
be given to a man or woman labou- *: 
ring towards death,one ſpoonful re- 4 
lieveth : In the Summer time uſe- 
once a week fafting the quantity of ; 
one ſpoonful, and in Winter two © 
poonkls..:- cc: 4-7 


eA 
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bk © A Medicine for then that bavs. s 
| © "pain after theiychild-bed. ' | 

« Take Tar, and freſh Barrowes 
"greaſe, and boil it cogerker,then, rake 
Pigeons dung , and fryit+ in freſh 
greaſe, and put it in a bag. 

For the drink : Take a pint of 
Malmſey and boil it, and put Bay 
berries and Sugar in it,theBay ber- 
ries muſt be of rhe whiteſh , and put 
| therein ſome Sanders, 
 _ Takeſomefalr water, and ſet it 
over the fire , and put fome ground 


they muſt keep their bed. 


For runming of the Reines. 
© TakeYenice Turpentine rouled 
in Sugarand Roſe-water, ſwallow 


| Scarlet warmto your back, 
- For Codds that be ſwollen. 
Stamp Rue, and lay thereto. 
T's draw an Arrow head, of other. 
' Ironoat of a wonnd— 
T ake the juyce of Yalerian,in the 
| oo Co OO 


1 | ans 


— © tt Py wy n=. 


[ Malt init,when they uſe theſe things | 


| it in pretty roules, and pu a piece of 
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Ewhich you ſhall \ wet a Tent, and pur . 


it into the wound, and lay the ſame” 
Hearb ſtamped upon ic, then' your” _ 
band or binding as appertaiacth , 
and bythis meanes you thall draw 
out the Iron, and after heal the 
wound as ir requireth. 


A Plilfter for a green wound. 

Take Flower and Milk,and ſeeth * 
them together till ir be thick , then, 
take the white ef an Bog , and beat: 
them together , and Ta ay it to: the' © 


wound, andrhat will keep it from. 


rankli 
hf Foy 4 Luk. 
Take an Egg,and:Aquevite,and 
boil it with the Egg till ic be dry ;; 
then take Cinnamon and Sypar and 


Feat with the Ego. 


' For him that hath a bunch of knot 

in bis head, oy that hath bis head” 
wollen with a fall. 

ake one ounce of Bay Salt, "TY 

Honey thrce ounges,, Turpentine' 

(Wo TO all chis well” 

p upon 
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upon the fire, then lay it abroad up: 


- onalinnen cloth, and thereof make 


{- a plaiſter,the which you ſhall lay hot 
"tothe head,and it will altogether al< 
- ſwagetheſwelling , and heal ir per- 
{eCtly. 
Againſt the biting of any venomous 
Beaſt. 

As ſoon as the perſon ſeeleth him- 
ſelf birt with any venomous Beaſt,or 
at leaſt, ſo ſeon as it is poſlible, Jet 
him take green leaves of Fig-trec, 
and preſſe the milk of rhem three or 
four times intothe wound: And for 
this alſo ſerverh Muſtard ſeed min- 
gled with Viincgar, 


| - A perfet Remedy for him that i (ore 


' wounded with any $ word or Staffe, 


Take Taxas barbatzs, and ſtamp 
it,and take the juyce of ir, and if the 
Wound bleed, wipe it, and makeir 
clean, waſhing it with white Wine, 
or Water,then lay the ſaid juyce up- 
on theWound,ans thcHearb,whae- 
| . of 


mo, © 
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of you take the juyce, upon ity then 
make your band, and let it abide on 
© a whole:day, and you ſhall ſcea .-* 
* | wonderfull effe&. Bruns 4 
” | eA Bag 10 ſmellunto for Melancho-" 
ly, or #9 cauſe one 29 ſleep, = 
| Takedry Roſe leaves, keep them 
cloſe in a glaſs which will keep them 
ſweet , then take'pouder of Mints, 
pouder of Cloves in a groſs pouder, 

' E and put the ſame to the Roſe leaves; - 
|| then put al] theſe together in a bag, 

| | and take that to bed with you, and jr 
will cauſe yow-to fleep,and it is good 
to {mell unto. at other times, | 


F or ſpitting of hloud, 

Take the juyce of Bettony tem- + 
pered with Goats Milk , and drink 
thereof threeor four mornings to- 
gether. 

An Ointment fer all Sores, Cuts, 

Swellings, and Heat. : 

Take a good quantity of Smal- 
lage,and Mallowes, and put thereto 
two pound of Borcs greaſe , one 

pound 


F 72 efACboce Manna, or 
* - pound of Butter, and oil of Neats 
foor a quanticy,ſtamp them well to- 
gether, then fry them , andftrain 
them into an earthen pot, and keep 
it for your uſe. E 
A Satve for a new Hurt. 

Takethe whiteit Virgins Wax you 
can get,and melt it in a pan,then put 
in aquantity of butter and Honey, 
and (ceth them together, then ſtrain 
them intoa diſh of fair water , and 
work it in your hands, and make it 
in a round ball, and ſo keep it, and 
whenyou will uſe it, work ſome of it 
between your hands, ane ſtrike'it 
| Upon a cloth, and [ay it upon the 

ſore, and it will draw and heal it. 


Agcinſt the bizing of a mad Dog,ent 
the rage or madneſs thas followerh x 


ms after he is bitten. 


Takethe blofſomes or Roures of 
wild Thiftles dried in the ſhade;and 
beaten to pouder, give him to drink 
of chat pouder in white Wine half a 
Walnut 


— 
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ary 
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th: 
"| king it he ſkall be healed, 


Walnur ſhell full , and inthricgta® - 


Againſt the grief in the Lungs,and + 
ſpitting of Bloud. | 

T ake the Hearb,called of the A- 
pothecary #ngula Caballina.in Eng- 
lith Colts-foor , Incerporate itwell 
with theLard of aHog chopped,and 
a new laſd Egg, boil ic together ina 
pan,and give it to the Patient to eat, 
doing this nine mornings you ſhall 
ſce a marvellous thing , this is alſo 
good to makea manfat., * 


Againſt ſpitting of bloud by reaſon of 
ſome vein broken inthe Breaſt= 


Take Miſe-dung beaten into pou- 
der,as much as will lie upona groat, 
and pur it in half aglaſsfull of the 
juice of Plantain with a littheSugar, |. 
and fo give the Patient to drink _ 
thereof in the morning before breaks - | 
faſt, and at night before he goeto * 
bed, centinuing the ſame , it will 
make him wholeand ſound. : 

or 


For to cleanſe the Head. 

T ake Pellitory of Spajn,and chew 
the roots three dayes,a good quanti- 
ty,and it will purge the head,and do 
away the ach, and faſten thereeth in 
the gums. | | pp 
A good Remedy againſt the Plurifie. 

Open a white loaf in the middle 
new baked , and ſpread it well with 

'Triacle on both the halfes on the 
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crown ſide, and heat it at the fire; {| 


thenlay one of tke halts on the place 
of the diſeaſe, and the other half on 
the other ſide of the body direfly 
_ againſt jr, and ſobind them that 
| they looſe nor;nor ſir,leaving them 
ſo adayand anight, or untill the 
Impoſthume break, which T have 
ſometimes ſeen*in two houres or 
leflez then take away thebread, and 
immediately the Patient will begin 
to ſpit and void theputrifaCtion of 
the [mpoſthume , and after he hath 
flepta lirtle,you ſhall give him mear, 
and with the help of God he ſhall 
' ſhortly heal. | ; 

Tp For 
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" | Fora Pin, or Web, inthe Eye. 


ti-Y Take two or three Lice out of 
dofſones head , and put them alive into 
in ſhe eye thar is grieved,and fo cloſerit 
." Jup; and moſt affifredly the Lice will 
6. Fuck out theWeb in the eye;and will 
le cure-it, and come fofth without any 
th hurt 

ef A Remedy tobe uſed in a fit of the 
fl Sronewheu the water flops. 

< | Takethe freſhſhels of Jnailes,the 
n [neweſt will look of a reddith colour, 
y N and are beſt,take otit the Snails,and 
t | dry the ſhels: with a moderate heat 
1 fin an oven after the bread is drawn, 
* f likewiſe take Bees and dry them (o, 
> | and beat them (everally into pouder, 
* || then rake twice ſo much of the Bees 
| | pouder as the Snails, and mix them -. 
| | well rogether, keep ir cloſe covered 
_ [| ina glaſſe,and when you uſe it, take 
as much of this pouder as will lie 
upon a fixpence , and pur it into 2 
quarter ot a pint of the diſtilled wa- 
ter of Bean Youres, and drink ir ta- 


King, 
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Ring , .or upon an empty Romack, 
and eat nor drink nothing, for two 
or three houres after. 

This is good to cauſe the party to 
. make urine,and bring away the gra- 
yell or ſtone that cauſeth the ſtop- 
Ping , and hath done very much 
good, ; 


A Sirnpe for the pain inthe ftomack: 


Take two good handfals of young 


Rue,boil it in a quart of good white 
Wine Vinegar till ir be balf conſu- 
med, ſo ſoonas it isthorough'cold, 
ſirain ir,and put to every pint of the 


liquor a pound and' a auarter of. 


b 


i 


d 


loaf-Sugar, and boil it till it come £4 


toa Sirupe, when you uſc it,take a 


pood ſpoonftu] of this in the morn- 


F P ing faſting , and ear nor drink no- 


thing fortwo or three houres after it 
. js good fcr pain in theftomack that 
- \pzoceeds of windy vapours , . and is 


-. cxcellent good for the Lungs and 


+ obftruftions of the Breaſt, / 


Re- 
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Receipts for Bruiſes, approved by the 
Lady of Atundell. 
Take black Jetzbeat itto pouder, 
and let the Patient drink it every 
morning in beer till he be well. 


Another for the ſame. 

Take the ſprigs of Oak trees,and 
put them in paper, roaſt them, and 
break them , and drink as much of 
the pouder as will lic upon a fx- 
FÞcnce every morning,uncill the Pa- 

ient be well. | FR 
To cauſe eafie labour. 

Take ten or twelve dayes before 
ter looking fix ounces of brown 
Sugar-candy beatcn to pouder , a 
quarter of a pqund of Raiſins of the 

un ſtoned , two ounces of Dates 
, Yunſtoned ſliced , halfan eunce of  :; 
\nniſe ſeeds bruiſed , a quagzrer.of.”  * 
an qunce of Coullip floures, one; 
drachm of Roſemary ftoures, pur-... ; 
theſe in a fine lawn bag with a flint-; 7 
Hone , that ir mayſink inco a pottle. 4 
f waite Wine, letit icep four and. 
wwenty',- # 
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.twenty houres, and after rake of ir, fſ t 
inthe morning , and at four intheſſ a 
afternoon, and in the evening, the 
quantity ofa wine glaſs full. 


A Cordiall for the Sea. 

Take one ounce of Sirupe..of 
Clove-Gillifoures, one drachm of 
ConfeFio Alchermis one ounce and a 
half of Borrage-water, and the like 
of Mint-water , one ounce of Mr. 
Mount fords water , and as much of 
Cinnamon=water, temper all theſe 
together ina Cordiall, ahd takea 


ſpoonfull at atime when you are at, 


SCA. | 
A Plaiſter to fiyengthen the Back. 
Take cighr yolkes of Eggs new 
laid , one ounce of -Frankincenſe 
beaten into fine pouder , mingle 
them well rogether, pur in as much 
Barly flower as will make ir thick 
for a plaiſter, - ſpread ir on leather, 
lay ic to the ſmall of the back , ler- 
ting it lic nine houtes , ule four 
plaiſters one after another , you 
muſt 


—_- a 
ca _ . 
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r, | muſt ſlic the plaiſter in the midit,ſo+ >» 
ie a5 ir may not lie on the back bone. , 


A preſent Remedy for 4 Woman with * 
child, that hath taken harm by fall, 
or fright, or any miſchance, , 

| To ſtay the Child and ftrengthen 

ir, take one ounce of Pickerell fawes 
fine beaten and fſearſed, of Dates 

. | Rones, and Bole armoniack , of each i* 

© «nc ounce, of Sanguis draconis, half 

an ounce, glve of theſe, being welF- 4 

aſl ſexrſed and mingled together, ' a |! 

tf French Crown weight in Muska- 
| dine or Maltmſcy,and let the woman 
keep her vety warm. ,. ; 


! 


el * =: Ford weak Back. | ,. 


+ 
þ. - 


ef Take of red Lead half a pound;of 
h | white: Lead half a pound, boil thefe' 
k || tn three pints of Sallade oil in a pipe 
» kin, ſtirring them continually Siu 
- | a peice of Iron, tintil it bet xytay 
r |coleur,thenroul it up in roules, and; 
uÞkcop it for your uſe, * ah 

E 


03 
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©..* Olof Samt Johns Were. 
I s;e a quart of Sallade vil, put 
© thercto a quart of the flours ofSaint 
| FobMs Wort well picked; [et them lie 
er cin all the year till the ſeeds be 


rire. theglafſe muſt be kept warm, 


eitker in the Sun, or in water all the 
Summer nntill the ſeeds-be ripe ; 
then put in a quarter of Saint Fehus 
Wort ſeeds whole,agd {o ietit ſtand 
ewelve heures, then you mult ſecth 
the 0ilcight houres, the glifſe bring 
1 ET , andtke water inthe por 
fall as highas the oil is of keighr in 
rhe glafle,then when it iscold[train 
ic, that the ſeeds may not remain in 
the oil , | and then pubup the oil for 
vuur uſe, 

rA grcen Salve for arold Sore, 

Take a handfull of' Greundfel, 
as wuch Houſlcek, of Matizold 
Jeaves a handful, pick and wipe theſe 
Hearbs clean , bur watt ther nar 
then bear all cheſc Hu2rbs ini wood - 
en boa} as ſmall as is pojtivit, : then 
#train' cut all the juyce, an pat iwa 

= GUAN= 
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quantity of Hogs gteaſe, 2s much as 


two Eggs, beat alt theſe rogerher a= 
© | gain,. then purin the juyce' again, 


and put in ten Bogs , yolkes and 
whices,and five fpoonfuls o:Englifl 


w 


as will make all this as' thick as 2 
ſalve, ado Rir it'very wellroge- 
ther,andpurt/it cloſeup iti a por that 
it cake ne-air,and (o keep ir for your 
ule. x0ee gy ©ſs, 
A eſt excellent 'Pouder for the 
Collick and Stone. 
You muſt take ir morning and 
evening. before you goe to bed , 
Sperma C @ti ene ounce and half, 
Cloves and Mace one quarter of an 
ounce, Anniſe ſeeds, and Prrſtone, 
of each two cunces, Cinnamonzand 
ſnall Pepper of eack'one:quirter of 
an ounce, Date ſtones aquarter of 
an ounce, Liquorice, Fennel; red 
S1ge, Bay berries ,. of each three 
quarters of an ounce; Acornes one 
quarter and halt of an eunce, Lilly 
roars rwo drachms,, the white of 


y OR. GU” CTY Wai Ut. = my,” 


Honey,  and:as much Whear flower | | 


KF 2 Oyſter Þ 
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- Oyſter ſhels burned in the fire oge 
quarter of an ounce , bear all theſeFi 
into fine pouder, and drink as much 
thereof in Ale or Beer as will lie on 
afixpence, and faſt one houror two 
aker it: If the party be ſore gricved, 
_ take 6ng handful of Parfly,;and ſeeth 1 
it in Alc antil half be ſod away, with 
twenty or-. thirty - Prunes therein 
ſtrain'd,and pugthereto-two ſpoon- 
fuis of this pouder , "and drink-ic 
mornings and evenings ſomewhat 
Warm. 


A preſent Remedy for the running 

'of the Reines. | ' 

.» Take an eunce of Nutmegs,half 
an-ounce of Maſtick , then-lice chef 
Nutmegs, and put them in ſteep in 
| Roſe Vinegar all one night, then 
lay them in a dilth ro dry before the 
Gre, then take the Maſtick and lay it 
in Papers, - and beat it with a ham- 
mer yery (mall,and pur alin!e Cer- 
rall we)l beaten unto ir,and as much 
Amwmberg!icce, then mingle thele. 
| things 
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things togerker withSugar,and make 2 
it pleaſant ro ear, and (o take a good 
quantity morning and evening. * 


A Salve for a green Wound, 
Take two handtuls of water. Dit= 
tany, two handfuls of Roſemary 
ſhred very ſmall, a quarter of a pint - 
of Turpentine, half a pound of yel- 
low Wax,a quart of Sallade oil, half 
a pint of white Wine , boil all theſe 
together while the white Wine be 
quite conſumed,then it will be green 
and cometo the height of a Salve, 
A proved Medioine for a brerning of - | 
calding by lightning or otherwiſe. 


Take Hogs greaſe,ar Sheeps trea» 
cles, and Alckoof, beat theſe very 
well rogether, then rake more Hogs 
greaſe, and boil ito a Salve. / 

To uſc is. | 

Anoint the place grieved withthis 
Ointment , and then lay upon the 
ſore ſo annointed Colewort leaves, 
E 3 which 


} 
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F which muſt be boyled very ſoft in 
water, and the firings made ſanoth, 
with beating them with a Peltle. 


A Pouder fer the green $ ickneſſe 
approved with very good {ucceſe 
uf92 1heny rl 


Take of Cloves, Mace, Natmegs, 
| ofcachone quarter of an ounce, beax 
| them ſeverally, and then altc getNer 
- very well fineSugnr very ſmall beat- 

en one quarter of a pound,and then 
mix and beat them all four together, 
- Pearl the fixt part of half an ounce 
| finelybearen, mingle jr with the reſt, 
and beat them altogether again, the 
filing of Steel orTron one onnce and 
a quarter,(ift it very tine,and mingle 
ir wihthe reſt, but if fo ſmall a 
quantity will nor ſerve, adde a quar- 
ter more of the mettal,let it be ſifted 
before you weigh it, bur if all this 
will not ſerve theturn,put in alittle 
Rubarb, or alittle Aloe ſuccatrina. 


The 
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The manner af uſing this Pouder. 
In the morning when you riſe fake | 

half a ſpoon:ul of 11,25 much at four 

a clock in the afterncon,and asmuch + 

when you goeto bed, walk or ſtir. -: 

much after the firſt raking of it z þ 

mean every morning and evening), 

f:f one hour after the taking of it, 

or more, and then eac ſonie Sug2r | 

{« ps or thin broth. _ | 42 

7# The Patients Djts.. | 

She mult forbear Oarmeal in 
broth or any other thing , Cheeſe, 

E298, Cuflards , or any Roppiwg 3 

meat. Take care that this be not git 1 

ven to any woman that hath concet> 4 


ved, or is with child. © _ 7 5 


A Drink to ftanch bloud inwardly-, 

Takcthe juyce cf onc kv.dful's! 
Shepherds-jule, of Pariley » and 
Five-finger, of each as much, rake 
five ſlips of Egrimony ſtrain all 
theſe juyces into the milk of a red - 
Cow, and drink thereof ear'y and . 
late warm, " 


E 4 A 
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 . A Poudey toheep the Teeth clean, 

| .,,, and from worm-caten. © 

- .. Take Roſctwary burned to uſhes, 

> Curtlcs Bune, Harts' horn burned 
to pouder, $ al gemme twelve penny 
weight,the floures ef Pomegranets, | 
white Corall , of each ſix penny 
weight,make all theſe in pouder,and 
with a little Roſe-water, and a Sage 


teat xub the Teeth. 


A Salve to heal all manner of Sores 
cw. 5 5 


-  Takeonepint of Turpentine,one 
+ Pint of oil Olive, a quatrer of a pint 


* of running Water, nine branches cf * 
| Roſemary,cne ounce of unwrought 
Wax, two ounces of Roſic, ſeeth all 
theſe together in a little pan over the 
” fire, letit ſeeth untill there ariſe a 
| little white ſcum upon it,then ſtir it 
_ with» Nick,ſuffering it to boil uatil 
| one quarter be conſumed, then take 
- it from the fice , ſt;ain it ghrougha 
courſe cloth , but it muſt be done 
; quickly aftcr it be taken from the fire 
| for cov.ing after you have Rrained 
it 
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EVcning, 


it into an earthen pox,let it.cool,and 4 
keep it for your ule. 4 


To make Qil of Sage, good for the 
greif it any joyns, or for any ach, 
Take Sage and Parſly,ſeeth them 
in the oil Clive , till it be thick »nd % 
reen. = 
A Medicine to purge and amend the . 
Heart, Stomacks Spleen, Liver. 
Lungs, and Brain.” : 1 
Take Alexander, Water-crefles,* 1 
young Mallows, Borage, and Fenw /4 
nell roots pared, Mercury, Harts»' 3 
congue, and Clary , and make of 1 
theſe Pottage. ; 
To drive infeftious Difcaſes frem 
the heart. | 
Take Mithridate, and Century, 2: 
of each two ounces, cight ſpoontuls' "iſ 
of Dragon- water, one pint of white 
Wine,ſeven ſpoonfuls of Aqua wias 
boil all rogether a little , ſtrain tt, 
then ſer it onthe fire again a little: 2 
while, and drink ofit morning and 


3 
£ 
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Tor the Tooth-ach. 
Take Pepper,and Grains,of each 
eneounce, bruiſe tkem, and com- 
ound them with the water of rhe 
difeaſed, and make it of a good thick- 
neſſe,. and lay it outwards on the 
* Cheek againſt the plaee grieved, and 
It wiil help it for ever gtter. | 
Another.” 


| _ Take dryed Sage, make pouder of 
\ it, burnt Allum, Bay Salr dryed, 
makeall in finepender,and ay it to 
thetoqth where the pain is,and alio 
rub che gums with it. 
For the Strangullion oy the Stone. 
Take the inner rind of a young 
aſh , berween two or three yeares of 
- Browth,dry ir to ponder, and drink 
> of jtas much at once,as will lie oa a 
| ſixpence in Ale or white Wine, and 
| ir will bring preſent remedy : The 
_ party mult be kept warm two hours 
- after it, de 4 
For the Srone. 
| Takethe ſtone rh1t groweth with- 
nth: gullofan Oxe, grarc it, and 
6: | EE 


| 
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drink of it [a white Wine, as much +} 
as wiil lie upen a fixpence art once, |} 
for want of whi:e Wine mate a poſ= ? 
ſer of Ale,and clarifie the Ale from + 
thecurd , then bail one handful of 1 
Pellitory therein , and drink of the 
pouder with it. ne 
For ths black Faundics. : 
Take earth- Wormes, waſhthcm : 
in wkite Wine, then dry them, and. 
beat them into ponder, and pur ro a 
lictle Saftcen,and driak ic in beer. 


A: drawing Salve for an eld Sore, 

Take Rofin halt a pound bEateg. 
to pouder, Shceps tallow one quit 1 
ter of a pound, melt them rogether, 7 
anJdpcur them intoa Baſon of wa- 
ter , and when they begin to cool a 
little, work them well with, your” 
hands inthe water , and our of the, 
water, drawing it up and down the  *: 
ſpace of one hour till ir be very, © 
v;hite,then make it up in rouls, and. | 
reſerre it,to ſtrike thia Plailtcrs ups 
on old Sores, LE b 
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A Water to waſh Sores with ll. 
Take Wormwood,Sage, Plantain 
- leaves, Gf cach one handtvl, Allum 
” two ounce3, Honey two ſaucers full, 

"boil all theic rogethoy in three pints 
of witcr till hali 5e conſumed, the 
ſtcain it , and recervs that liouarrg 
wath the ſore wichail. : 


A Medicine tocurc the Garget it 

ihe Throat, 

T ake a pint of May Butter, and 
put it on the f11e in a poſner,and put 
into it of tae inner baxk of Elder one 
good handtui,and ivpmeDahie roots, 
{ceth it to, half the quantity , and 
* RAKrain it, »ndſo keep ircool, tare this 
E ointinent and annoint your throat, 
 thentake the ointment, and ſtrike a | 
* long pailter with ic very thick of the 
5 0inN M2nt,then itcike upon the oint- 
E- ment h2 belt Jane Triacle,and up- 
* on tht ſtrew vreſle , Pepper very 
thick, ſtrike ic on with aknite, warm - 
the pjaiſter, and bing jt round your 
throat to y cur Carcs, reRcW It OLICe 3 
Gay 


4 * 


3 
$ 
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day with the ointmentyand the Iris 
acle,andPepper,and lay it on again; 
beforc you ule this ointment, (ſcour 
your , mouth and throat with the 
pouder of Rech Allum burned,mix 
it with. the pouder of Madder or 
Pepper. 
Forthe Hearing. 

Take an Oni: in,take the core out 
of ir,fill ir wuh Pepper,flice it in the 
midft , being firſt wrapr in Paper 
and roaſted in the cwbcis, lay, it to 
CACt, CAL, 


For « dead Child it a Womans body. 
T ake the juyce of Hyſop, remper 
it inwirm water, and give Ic the 
Woman to drink. .. -., 
For a IWom4nthat bath ber Flowers 
109 much, +67 1015 +26..4 
 Faxea hares font, and burn it, . 
make pauder ot it,and lex ber drink 4 
i: with ftale Ale. A 
A Medicine for the Gout. | 


* ».- Take Tetberry roots, and waſh 


and ſcrape them clcan, and lice } 
them 


F- HO A Choice Manunl or, a | 

”: A Water towaſh Sores with.ll, 

 , Take Wormwood,Sage, Plantain 
' leaves, «f each one handtvl, Allum 


two ounces, Honey two faucers full, 
'boil all chete rogethoy in three pints 
of witcr till hals 5g conſumed, the 
ſtcain it , and reierve that liauartg 
wa{h the fore wichail. E 


A Medicine to cure the Garget it 

ihe Throat, 

T ake a pint of May Butter, and 
put it on the hve in a poſnet,and put 
mto it of tac inner baxk of Elder one 
gd handfu!,and lvmeDahkie roots, 
teeth it to, half the quantity , and 
rain it,9nd ſo keep ircool,tare this 
_ ointinent and annoimnt your throat, 
then take the ointment, and itrike 2 
long p ailter with ir very thick of tke 


$5. OiN M21it,then itci;e upon the oint» 


/ ment iþ2 belt Jane Frizcle,and up- 

on thx ſtrew orcſe . Pepper very 

thick,ſtrike it on with a knite, warm 

the pjaiſter, and bing jt round your 

throat To y our Carcs, LEREW 1k OLICE J 
4 


GY 
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day wich the oiatmentzand the Tri 7 
acle,andPepper,and lay it on again; 
beforc you ulc this ointment, (cour 
1, | your .mouth and throat with the 
$ | pouder of Rech Allum burned,mix 
1 | it with. the pouder of Madder or 
0 | Pepper. 


For the Hearing. 

Take an Oni: in,take the core out 

z | of ir,fill ir wich Pepper,flice it in the 

midit , being firſt wrapt in Paper 

and roaſted in the cwbeas, lay ir to 
CaCiy CAL, 
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For « dead Child itn a Womans body. 

T ake the juyce of Hyſop, remper 

it inwirm water, and give It the 
Woman to drink. . | 

For a 1 om3u that bath ber Flowers 


109 much. | 


Taxea harcs font 5 and burn its 3 | 


make pauder ot it,and ley her drink 5 
i: with Rale Ale. i of 
A Medicine for the Gout. F 
- Take Tetberry roots , and waſh 
and ſcrape them clcan, and ice | 


then B 


7. g2 A Choice Mannal, or; 
\ themthin, then take the greaſe of 4 
Barrow hog, the quantity of cither 
alike, then rake an carthen por, then 
lay a laneof greaſe in the botrome, 
then a lane of roots, then the greaſe 
again, andſo roots and greaſe till 
the pot be ful] then ſtop the pot very 
cloſe,and ſet it in a dunghil one and 
twenty dayes, then beat it alrog: ther 
in a boul, then boil it a. good while, 


then train it; and put ina penni- 


worth of Aquzvite, then annoint 
the place grieved yery warm ag ainit 
 thehire. »f 
A Diet drink forthe running Gout, 
"&h in the joyits, and for all in- 
ſeAlons. 
Set (even quarts of warer on the 
* fire, and-when it boileth, pur therein 
- four ounces of Sarſaparilla brui ed, 
- andlet it boil two hours very ſoftly, 
| cloſe ſtopped or cevered, then put ih 
* four ounces ofSene,three ounces of 
| Licorice bruiſed, of S1acador, Her- 
| nod iffil, Epithymum, and of Came 
 momil floures, of every one half an 
FT © © * © 


4 
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ounce, and ſo boil all theſe two 2? 
houres very ſoftly,then ſtraig it and 
keep it In a cloſe veſſe] cloſe ſtopped: 
when it is cold, then boil again all 
the aforeſaid ingredi-ms in ſeven 
quarts of water four houres, with & 
ſoft fire cloſe covered,then ſtrain it 
and keep it 35 the oth:r by itſelf, and 
take of the firſt a good draught one. 


| hour betoreyou ariſe in the morn- 


ing,and a draught at the beginning 
of dinner, and anotker at ſupper, 
and geing to bed , and at all other 


| times, drink of the latter when you + 


liſt;and eat no meat but dry roaſted 
Mutton, Capon,Rabbet, without 
Salt, and not baſted , butto your } 
breakfaſt, a poached Egg, no bread, .. 
but Bisket, or dryedcreſt , and at' 


 nighc Raiſins of the Sun,and bisket 


bread,d rink no ocher drink but this,” 
A Plaiſter to heal ay Sore. 
Take of Sage, Hearb-grace , of 


each a lice guantity,RibworrzPlan=g 
Yew : , | | tain 


"04 A Chace Manual; or, 
| tain, and Daifie roots, morethan 
half ſo much of cach of them , with 
Wax,freſh Greafe,and Rolin, make 
it a Salve , if the fleſh grow proud, 
then pur alwayes upon the paiſter, 
before you lay it tothe ſore, burnt 
Allum, and it will corre the ilcth, 


To cauſe a woman to have her ſeckneſs.. 


z- Take Egrimony , Motherwort, 
Avens,andParſly,tbred them ſmall, 
withOatmeal makePortage of them 
with Pork, let her cat the Pottage, 
' butnot the Potk. 

| For the $ tone. 

Take the grecn weed of the Sea, 
which is brought with Oyſters, waſh 
ir,and dry itto pouder,drink it with 
Malmlcy faſting. 

| To kill Wormes. 

, TakeAloe {uccatrina two ounces, 
Jet it Rand ina quart of Malmſcy 
Gpht houres,'-Erink It morning and 
x CVERING». 

For 
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* For a hot Rheum inthe head. 
Take Roſe-water, Vinegar, and 
Sallade oil;,mix them well rogether, 
and lay-it to the head warm. 
- «Lat .. 
Take the nether jaw of a Dike,, 
bent it to pouder and drink it. 


Foy 41 Ttch or any ſcurf of the Body. 

T akeElecampane'roots or leaves, 
Ramp them, and fry them with freſh 
Greaſe, ſtrain ir igto a diſh, and an- 
noint the Patient, 


Foy one that & bruiſed with a fall. 
Take Horſe dung , and Sheeps 
ſuet,boil them rogether,and apply ir 
to the ſame place, being laid upon a 
cloth. Pe ' | = : "ig *, 
' Forthe Emereides. 
Take Hops and Vinegar, ſrie 
them together,and put it into alittle 
bag , and lay jt as hot as it may be 
endured te the Fundament , divers 
bags one after another; and let one 
rs. 7: 
For 


| 96 A Choice Manual, or, 
.- Forone that is burned with Gun: 
pouder or otherwiſe. 

Take ene handful ef Groundl(el, 
twelve heads of Houſleek, -one pint 
of Gooſe-dung, as much Chickens 
dung.of the neweſt that may be got- 
ter, ſtampthe Hearbs 2s img 45 
you can, then put the dung into a 
morcer, temper them together with 
2 pottle of Bores greaſe, labovr ghem 
together half an kour , and trainit 
through a Canyas bag with a cleft 
Kick into an earthen pan, and uſe'it 
when need requircth, it will laſt two 
year. 


To hcl aprick with a Nat 6x Thor, 
Take two handfuls of Salendine, 
as much Orpen , cut ir (mall, and 
bail it with oil olive,and unwrought 
Wax, then itrain it and uſe ir. 


T' ſtop the leeding of 4 cut or wound, 


Take Hop, Ntimp ir, and pur it 
i:to the wound , it Hop will not 
doc 
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"© do it, then pur. to it Vinegar with 


the Hop. 
| For 4 Scald. 
Take the leaves of ground Tvie, 
three handtuls, Houſleck one hand- 


ful, waſh them, and ſtamp them in a- - ? 


ſtone Morter very (mal), and as you 
K3mp them,pur ia pne pir t ofCream 
by little and little,then ſtrain ir,and 
put it in apot with a feathcr; take of 
this and annoint the (calded place, 
and then wer alinnen cloth in the 


ſame ointmens, and lay it on the 4 


place, and gycr that roul ' other 
clothes. | 

An Ointment for a Tetter. 
| Take Sal armoniack one ounce, 
bear it into fine pouder, then mix ir 
with Scpe,and freſh Greaſe, of each 
two ounces, make an ointment and 
annoint the place. 

For the ſinging in the bead. 

Take one Onion,cut outthe core, 

and fill that place wich the pouder 
of Cummin, and the juice of Rue, 
ſer on the top again , and roaſt the | 
| Onion 


+. o8 A Choice Manual, or, 

... Onion in embers, then put away the 

*-. our-fide,and put it ina cloth, wring 
out the juyce,take black Wooll and. 
dipit in,purt this into thineear where 
the ſinging is, andif ir be on both 
ſides, then (erve one after another. - 


A Drink for one that 5s weak, and 

-- miſdoubting a. (onſumprion. 

- Take three handtuls of Roſema- 

ry, bruiſe ita little, and cloſe ir-in 

| paſteybake it in an Overuntill it be 

þ . well dricd, then cur the paſte', and 

take forth the Roſemary, infuſe it in 
two quarts of Claret Wine,with two - 

ounces of good Triacle, one ounce 

of Nutmegs , of Cinnamon, and 
Ginger,of cach half an ounce bruil- 

ed,lert them ſtand infuſed two nights 
and one day,then diftill it in aLime 

beck, drink hcreof one ſpoonful or 

two next your heart, 
A Drink forthe Plague. 

Take ted Sage, Heatb-grace , 

| Elderleaves, red Briar leaves, of 
{ each one handful, ſtamp them; and ' 

| Krain 
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train them with a quart of whire- _; 


Wine, and then put to it Aqua vite 
and Ginger, drink: hereof every 
morning one ſpoontul, nine mern- 
ings together, & it wil preſerve you. 


" Fer 4 bruiſe or Stttch. - ; 
: "Take the kernels of Walnuts & 


ſmall nuts, 


Figs, Rue of -each one 
kandfal, white $alt the quantity of 
one Walnut, one-race of Ginper, 


one ſpooaful of Honey, beat them 
altogether very fine, and oat of ic 


three or fonr times every day,mako 


a plaiſter of it, and lay it to the 
place grieved. ee, 4 
A drink for oxe that 


bath a Ruptnye. 


\ Take Comfery one good hand -- 


©- 


fal,wilde Dailie roots as much, and 
the like of knotted praſs, ſtamp alb 
theſe rogether , and ſtrain it with | 
Malmbhe, and give it to the Patieny 
to drink morning and evening nine: 
diies blood-warm : If is bea man- 
that hath been lon 

nine daies upon hls 
8 little as he can; If he beat 


ſo, he niuſt lie 
back; and ir: 


child 


160 A Choice Manuall, or, 
,_ child; he muſt bekepr io much ly- ſti 


ing as you may for nine dayes, if fx 
you'think the drink-too firong for- 
the child , give it him bur hve daics 
in Malmfſcy, and the. reft in ſtale 
Ale, have care that the party have a 

| $ood' Truſs, and keep him trufled 
ene whole year at the ]eaſt, 

A Plaifter for a Rupture. 

' + "Takethe juyceof Comfery,wild 

-Daifieraots; and knatted grafſe, of 
Each alixe quancity,trefh: butter, and 
unwrovght Wax , of each a like 
quantity,clarific them ſevcrally,thea 
rake of the root of Comfery,dry it, 
and make pouder of itzrake the pou- 
der of Anniſle ſeed, and Cummin 
ſeed , buttwice as much Cummin 
ſeed as Annile ſecd , boil theſe pon« 
ders inthe Burrer and unwrought 
Wax on aſoft hre a good. while,then 
put in your juyce, Jet it boil a walm - 
or two,(o take it fromthe fre, ftir ic 
8lcogether till it be cold, take hercot 
and ipread it, and lay jt to his. Cods 
as hor as he can ſuffer ir,and uſe _ 

Lil 


.- AX 
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till he be whole:this plaiteris moſt  '; 
if Fexcellent' fora Child thar is burſt 
e-arthe Navil. | 


e GRaATIosA Cuna, 
a A Water fora Cut 0r 4 Sore. 

1 | TakeHoneyſuckles the knots nipt 
off, feures of Celendine, fleutes of 
red Sage , 'of each three ſpoonfals, 
Five-finger,Camphery iuch as ists 
knit boney, Daſies' with the Toots * 
thereon, Ladder of Heaven, bloſ- 
fomes of Roſemary, Serwel, Hearb- 
grace, Smallage, red Roſes with tke 
knors oft, or elſe red Roſe-cakes, 
Adders-tongue,of cach of theſe one*' 
handful.ſceth all rogerher in fix gale 
lons of-water that runneth towards 
the Paſt,until ewo gallons beſod in, 
then ſtrain them, and put to the wa- 
ter three quarts of -Engliſh Honcy, 
one pound'of Roch Allum,one pen- 
niwosth of Madder,one penniworth: 
of long Pepper, ,  feeth: all together 
uatil one gallon be conſumed, thea 
cleanſe the water, 


OS. I” WW. FRY Wy 
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+: For the Wind-Collick.” . > 
_ +. Takethe flours of Walnuts, and | 
.Ary them'to pquder ,and take of them | 
tn yourAle orBeer;or in yourBroth, 
asyou like beſt,and it will-belp you. 
-. T's-meke 4 ſoveraign Oilof a Fox 
* for the nummed Palfic. - © 
Take aFox-new killed,caſed;and 
bowelled,then pur into the body, of 
DilizMugwort, Cammomil,,Cam- 
pits, Southernwood, red Sage, Ori- 
ganum, Hop, Stwecad, Roſemary, 
Coſtmary, Cowſlip floures, Balm, 
Bettony, ſweet Majoram, of each 2 
'good handful;chop them (mall,and 
pur thereto of the beſt oil ofCaſtors 
Dill; and Cammomil, of cach four 
_ *' quhces, mix the hearbs andooils, to- 
pether,and ſ{trew over them «Aphro- 
*- wtum 2g0od handful; put them all 
. into the Fox; and (ew up his belly 
cloſe, and with a quick fire roft him, 
and the Oil rhardropperh out is a 
moſt {angular Oil: forall Palfies or 
numncle; Approved, >) 
To 


Ze s ecrets i”  Plyfck, 1 IO 4. 
To comfort the Brain, 4nd yy 


We brown bread cruths, 'thd 
i" ity of one Walnut, one Nut- 
ep bearen, to ner Þ one drachm 
iniaing! ut theſcinte a N 
Ba, with two ſpootifuls of Vi 
four ſpoonfuls of Role-watet #f 


| oneo wornaris MIKK. 


Fop the weakne he ah. '. 

| Take the ate an Oxe bac, | 
pur ur it into a'porrle of water , "then. 
ecthit to 2 quart, . then rake a hand- 
full of Com helly, y,, one handful] of 
knotted gra one bandfull of Shep= 
Acrds-purle , , port theſgir into: a quart 
of water,beil them unto a pint,with 
ſix Dates boiled therein. . : 


72 
i$ 


For 4 Ciiker i 7 any part of the Bd, | 


Take FilberdNut lares, Laven- 1 
der-corten, Sbuthernwood, Worm- 

woed, Sage, Woodbine leaves, ſweet. 
Bryar leaves,of __ alike« _— 


A 


of Allum, and Hor ey 2 900d 
quantity, ſeeth all rheſe till they 
pe. halt joddcn,waih. he (ore with it. 
| For an ol Ge" Gs .- 
— Takeone ſpoonfnl,c of tl.e juyce 
of Tanbe, and as mn ch Nip, two. 
þ<nniworth « f Sperma Cecti, put it. 
into alittle Alc, and, drink it. 
Oil of Foxes, or "Bad gers, fer A < 
. #1t.the Toinrs, the <ciatica dif- 
eaſes of the Sinews, and pains 
' of the Reins, and Back. 
"Take a live Fox, or Badger,of 2 
tale age, of a full body, well fed, 
and far,kill him,bowel &'s in La 
ſome take not out his bowels, but, 
onely kis cxciemenis in his guts, 
becaule his 2uts kave much gicaſe 
about them; break his bones (mall 


| that you may have all che marrovge 


this done, ſct hima boylins in falt 
Brine,and > c2 Water. & ſalt watcr, 
cf cach 2 pinr & a half, of 6ij thee -- 
pints, of S1lt three ounces, inthe 

ea4 of the d,tutiou put tkcrero « 
ilie 


"304 I C. orce re Alanna) or. , 
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the leavs of Sage, Roſemary, Dill,  - 
Origany, Majoram, and Juniper- 
Berries, and when ke is ſo ſodden 
as that his bones and fleſh do part in 
ſunder, ſtrain a]l ckrougb a trainers. 
and keep. it in a veſle} ro make Lis 
naments for.the ach inthe joyntss 
the Sciatica, fiſcaſes of rhe SineWS, 
and pains of the reins and back, 


' To make the Leaden Plaiſtey, 

- Take two pound. and four oun« 
ces of oil Olive of the beſt, of good 
red Lead one pound,whire lead-one 
pound well beaten to duſt, twelve 
ounces of Spanith Sope, and incor» 
porate all theſe well rogether in an 
earthen pot, well glazcd before 
you pnt them to boil, and when they 
are well incorporated ,that the Sope 
cometh upward , put it upcn a 
ſmall fare of coals, continuing the 
fire for the\ſpace of one hour and a 
half, ſtil Rirring it wich an Iron 
Bal] upon the cnd of a ſtick, then 
make the tixe ſomewhat bigger, un» 

| =. wu * 


our;butyon mitfknetloave itir- 
fog cill rhe nymcer be ratned/inco! 
the colour of oil,or (ortiewhar dark+ 
er,” thet- drop of it up6n'a wooden 
ecrencher, and:ifircleave not tv the” 
fmger iris enough, (hen make it vp” 


the older the better. 
. The veriae of the Plaiſter. 

; Thr fame being laid upon' the 
ftomack- proveketh appetite, it ta- 
kethaway any grief intheſtomack, 
being;laid:on'the Belly is' a preſent 
remedy! for the Collick, andlaid% 


forthe bloody flux, running of the* 


weaknets' of the back', the ſame 
- heaſertrall:(weilings; bruiſes, and 
|  rakerhaway' ach, it breaks/Felons, 
 puafhesz| and other Impoſthumes, 
- andhealerhthem, the ſame draweth 
ourany'Tutning humour without 
breaking the Skin,and being avplied 
to the fundament ,” it health any 
: diſeaſe 


* 206: Choice Mannal, or, 
211] che redeſs:betucned-ints «gray 


- Incorouls;it will keeprwenityyearss- 


unts the reins of the back, iis good” 
Reins; the hear of the Kidnies; and 


\ 
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diſeaſe there growing , bei laid en I 


kelpeth thEHead<ach, and i9'ge 

for the eyes. Rb 
*  Forapriching of athorn. 
Take fine Whearflower bonked, 


remper ieaith Wine, and ſeeth it 
thick, Jay it hot to the ſore. 
A Meltcme-for the Plague. 
Take a'pint of Malmfie , and 
burn it well, then take about fix 
ſpoenfals thereof, and put to the 
SEL Nutmeg, of good 


riacle, and ſo, much ſpice grains 
eaten, as you can take up with the 
tops of your two fingers, 'mixit ro- 
' gether, andlcr the party tick drink | 
blood-warm, if he be infe@ted BW” | 
will procure kim to caſt, which ifhe 
do, give him as much more, and ſo - 
ſill again and again ——_—_— fo 
ſome quantity, till the party teave -. 
caſting, and lo afterhe wil be well, - 
if ke caſt not atall, once taking it 7 
enough, and probably it is not the 
lickneſs ; after the party hath lef | 
I 1 F3. - caſting «Mi 


fie þ 
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caſting, it is good to take ta' compe- 


—— dratight of burnt Malmfie a- 
|  Jonewith Triacle and gralns, it 


will comfort much, . 
Another Medicine for the Plague. 

*. Take of Sctwell grated one root, 
of Jane Triac]e two ſpoanfuls, of 
Wine Vinegar three ſpoonfuls, of 
fair water three ſpoonfuls,make all 
theſe more then luke-warm , and 
drink them off at once well ſteeped 
tog«ther,ſweat after this fix or ſeven 
hours, and ic will bring, forth the 

Plague ſore. | 

To break the Plague ſore, 

Lay aroſted Onion, alſo ſeeth a 
whitc Lillie root in Milk, till it be 
as thick as a Poulteſſe, and lay icto 
the ſame, if theſe fail, launce the 
ſore and fo draw it and heal it with 
falves for Botches, or Biles. 
 Tomakea Salveto dreſſe any 

=Y Wound. 

Take Rofin and Wax of each 
half a pound , of Deer Suet, and 
Frankincenſe, of each one = 

's 
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of-apound, of Miſtick in pouder. 
one ounc?, boil all theſe in a pint of: 
white Wine half an kour with a ſoft 
fire, and tir it ia the boiling,that it 
run not-orer, then take it from the- 
fire, and put therero half an cunce 
of Camphire in pouder; when it 1$ 
almoſt-cold put thereto one quarrer 
of 2 pound of Turp:ntine, afcer all 
cheſt be mingled together, then pur 
it4nto white Wine, and wath ic as 
you wyh Butter, and then as it 
cools make it up in rouls. 


A moſt excellent Water for Sore 
es #120 4 72-7 
: Take a-quarr of Spring w t:r,fer 
it. upon the-fire in an earthen Pip-: 
kin,then put into.it three ſpoonfuls' 
of white. ſalt,-.and one ſpoonful/ of 
whice Coperas, then boil them a' 
quarter. of an hour, ſcum it as ir: 
doth boil, then ſtrain ir through a 
fine linnen cloth, and keep it for! 
your uſe. 
When you take ir you muſt lie 
F 4 dow 


y 


down upon the bed, and drop two 
Urops of it into your eye, ſo reſt,one 
quarter of an kour,net wiping your 


Fhall require. 5 
If ckeeye have any Perle or Film 
_ growing upon jr, then take a hand- 
 'tulofred double Daikie leaves, and 
* Rampthem & ſtrain them through 
a linnen cloth, and drop thereof one 
drop Into your cye, uſing it three 
times. : 
A Plaſter for one that is bruiſed. 
Take half a pint of Sallade oil, 
or Neats-foot oil , half a pint of 
Engliſh Honey, two or three penni-= 


tity of Hogs greaſe , two or three 
penni-worth of Bole eArmoniack , 
half a pint of ftreng wine Vinegar, 
half a dozen of Eggſhels , and all 
' beaten very ſmall, ene bandfull of 
| White Salt, pur all theſe together 
| _intoan earthen por, and Rix and 
mingle them together exceeding 
well, then as much Bean flower, or 
4. Wheat 
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eyes, and ule it as often as need 


worth of Turpentine,a good quan- ' 


as ea we ol os aber A ths 
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Whear flower. as will : thicken' if 


plaifter-wiſe, then with your hand 


ttrike it on the grieved place onee 
a day, and by Gods help it will eafe 
any tore that cometh by means of 
ſtriking, wrinching, bruiſing-or 9- 


ther kind of ſwelling thatproceeds | 


eth of evil humours. 

Balm water for a Surſcit. 

Taketwo gallons of firong Ale, 
and one quart ef Sack, rake four 
pound of young Balm leaves, and 
thred them, then take one pound of 
Annite ſeeds, and as muck Liqun- 
rice beaten to pouder, put them all 
into the Ale & Sick to fieep twe've 
kours, put it into a Limbeck. ang {is 


fill it, itis good tor 3 Sprfcit 6f Þ 


choler,for to comfort the heart,aiid 
tor an Ague. 
A Reſtorative Water in ſickneſs 
the Paticnt being weak. | 
T:ke three pints of very gned 


new mill:,8 put_thereto cne pjiir Gf 


very g£00d red \Wine,the yolks of 24 
E-£s, and beat them rop<iher, that 
E 4 v8 


x 
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3 done, pur in as'much fine Manchet - 


as thall fuck up the Milk and Wine, 
then put the ſame into a fair Stilla+ 
tory, and ſtill it with a ſoaking hire 
and take a (p6onful of this water in 
your Pottage or drink, and this in 
ane or two months will prevent 
the Conſumption. 


To mpke 4 Caudle to prevent the. 


L ak; 

Take halfa pound ofunblanch'd 
Almonds, ſtamp them, and ſtrain 
it into a guarr of Ale, and ſet it on 
the fire, then take the yolks of four 
| E29$,and makeit for a Caudle,and 
” foſeaſonitwith agood quantity of 

Cinnamon and Sugar, and eat it &= 
very morning at breakfaſt, 

For one thit cannot make water, 

and to break the Stone. 

Parea Raddiſh root, and flice 
it thin, and put it into a Pint of 
white Wine, and let ir infuſe {1x or 
ſeven hours, then firain'it, and ſet 
it on the fire, and put thereto one 
Pa;lley root, and one ſpoonful of 


Pailley 
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Parſley feed, and half a handfull of WW 
Pellirory of the wall, aad ſeeth ir 
until half be walted, and give it 
luke-warm to drink. 

The Dies ag:inft Melancholy, WU 
_ Take Sene eight ounces, Rubach , Wi 
fix drachms, Poli>die of the Oak; # 
Sarſaparilia, ani Midder roots, of 


each four ounccs,, Anniſe ſeeds, MW 
Fean:l ſe:ds, Enithimum, of each - 
one ounce, Mace, Cloves, and 


Nutmegs, of each two ounces, R- 
primony, Scabios, and red Dock 
roots, of each one handfu}, make - } 
them all ſmall, & purit into aloag } 
' narrow bag of bonjter, hang itin a 
veſſel of Ale that containcth fix 
gallons, wken it is a week old, drink 
ir morning & evening for the {pace | 
of one fortnight, keep you alkthat - 
time warm,and a good dict. "2 


A Sirnpe to open the Liver, '- ©; 
Tak: Lungwort , Maidenhair, 
B:rimony,, Sgabios , of exck one 1 

kandfu], Chamepitis, Hyſop, of 
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each a dozen Crops, Endive, and 
Seccoxy ,of cachthree or four leaves, 
ot young Fennel and Parfly,of each 
ONC root, one Itick of Ligquorice, 
one ipoontull of Barberries clean 
wathed, cne-{poonfull of Anniſe 
ſeeds , twenty Raiſins of the Sun 
ſtoned, bil all thete ia a pottic of 
watet to a quart, then ſtrain it, and 
pt thereto of the befl Sugar-one 
guniter of 2 pound,Conſcrve of Vi- 
olets one cunce, and (» boil it as 
long as any ſcum ariſeth, then ſtrain 
it againe, and uſe this very warm. 
For one that cannot m the water, 
"Take the ſeeds of Partly, of red 
 Fenncl, of Saxifrage , of Carra- 
| ways,of the kernel of Hip berrics,of 
& each a like quantity, pu: in ſome 
' pouder of Ja, mingle thele, being 
bexen :0 puulder, well rogether,and 
drink iti ftale Ale juke-warm, 
ro mike Aqua Compoſlita. 
T ake of Anaile feeds and Li- 
' quorice brui.cd, of each half a 
pound 


By 
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ound , Thime, and Fennel, o* 

each half a handful], Calaminrt rwa 
handfuls, Coriander, and Carra- 
way (ecds bruiſcd,ef cach two oun- 
ces, Reſemary, and Sage of each 
half a handful, infuſe theſe a whole 
- Night in three gallons of red Wine, . 
or ſtrong Ale,then {till i; in aLim- 
beck with a ſotr fire 

 »An Ointment for 4 ſwelling, 

Take of marſh Mallowes , of 
Wormwood, of Smallage, of each 
one handful, boil it with one pound 
of the greace of a barrow Hog un- 


bd oi D . . 
till it be very green, then ſtrain ir, 


and keep It very clole. Lady Paw- 

lct, 

A Plaiſler for the Buck 

Take half a pint of Oyle of Ro- 
ſes, four ounces of white Lead ' 
ground into tine pouder, put your 
Oyle intoa clean poſner, and (& 
ic on the fire, and when it is warm, 
put ia your white Lead, ever Rir- 
ring it, then put into jt of y-ur 
Wax cne, quarter, Rir it uncill ie } 
L be 7 
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© be black, thenrakeit from the fire, 
and inthe cooling pur thereto two 
penayworch of Camphire, of whit: 
Smnders, and yellew Sanders, of 
eachthe weight of fourpence, fine 
Bole,and Terre figilflarg, of each two 
} weight,in fine pouder all,ftill 
E Rirrigittill ic be almoſt cold, and 
* ſomake ir up in rouls; uſe i: as need 
F  r<quires, ſor all weakneſs waiting, 
+ . or heat in the Kinedyes, Graniſh, 


To make Oyl of Swallows. 
Take one handful] of Mo her- 
| Thyme, of Laveader-cotten,and. 
Strawberry leaves, of each alike, 
> four Swallows, feathers and alco- 
 oether well bruiſed , three ounces 
E of Sillade oyl, beat the Hearbs, and 
 theSwallows, feathers; aad alcoge- 
> ther, umil they be ſo (mall that you 
| can ſee no feathers, then put in the 
& oyle, and ſtirre them well together , 


E and ſo kcep it for your uſe. 
© REN = -; For: 


; and feeth them in a peſner , and 
| Ktcain them through a canvas cloth, 


WON Et a_ »..& .D& Co — 
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| For 4 Thorn, Fellon or Prich, 
TI ake the juyce of Fetherfew, of 
Smallage, of each one Saucer: full, 
putto it as much of Wheat flower 
az will make ic ſomewhat thick , 
and put to it of good black Sope 
the quantity of one Walnut Ss 
them together, and lay them tothe 
fore. 


' A Drink for one that hath a Ru- 
prure. , 
Take the Cemfili, otherwiſe cal- 


led Boneſel, a pretty handfall, of b; 


Woodbitten, as much,Bread, Plan - 
nin,and leaves of Cammock,ſome-. 
what morethan a handful, of Ver- 
vin as much as of the Cammock,of 
Dalkeroors a ſmall quantity,of E< 
dertops, or young buds, theleaft 
-quantiry, {tamp ali theſe together, 
and pur unto them, being ſtamped, 

onepint of pure white Wine, then 

ſtrain it and drink of it morning 

and evening, one hour or more be« 
fore breaſt faſt or Supper, a good }! 
draugfit blood-warm.  - i 2 


% 


If irc bea ſucking. Child, let the 
Nurſe drink puflct-ale of the afore- 
ſaid drink, and ler th: Chiid ſuck 
immediately ; If ic be an old body, 
let him take it lying in his þed nine 
da yes, if it may be convenicntly, or 
otherwile to ule no ſtraining. 


Foy a Lask or Flux. 
Take one guart of red Wine, as 
much running water, One ounce of 
Cinnamcn, {eeth theſe half a woy, 
and give the Patient ſix ſpooniulis 
rodriak morning and evening, if 
you think it to be roo harth put in a 
iecg of Sugar, 
A Lotion water for the Canker. 
_ Take one gallon of pur Water, 
four handfu}s of Woodbine, of 
| Marigzoids, and Tetſill , of each 
-- two hindtuls, of Celendine, Ruc, 
- | Sage, and Egtimeny, of cach one 
handful, bcil all theſe ro a quart, 
then ſtrain ir, and put there'© rwo 
$rex (poontuls of the bell Engiiih 
oney, and one ounce of Roch 
Ailum, 
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Allum,boilthemall againe as long 
as any Skum ariſeth, then take ir off, 
and put jt in acloſe boule, anduſe 
icbloud-warm when need require. If 


For the Mather. : 

Take three ar four handfuls. of 
Ferne that groweth upon a:houſe, 
ſeeth ic in. Reniſh Wine till it -be 
wellſedden, then pur'it ig a linnen 
doth, ang lay ir 16 her Navel, as 
hot as ſhe may ſuflcr i, four or five 
times. 61 
A Wgte! for df pl Sores, 

Take Honeyſuckles , water Be- 
tony;RofemarySage, Y idler leaves, 
Elderlcaves, cat them all{mall ro- 
gether, and (ecth them in a quart of 
runaing water,. put thereto two 
ſpoonfuls of Honey , and a lude 

For one that hath 4 great beat in 

bis Temples, or that cannot fleep: 


T ake the juyce of Houſcleck, and 
ef Lcitice, of cach one ſpecafull ,of 
A | Womans 
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womans Milk fix ſpoonfuls, put 
them togerher, and ferthem upon 4 
Chaling-dith of coals, and put 
theretq apicce of Roſe-cake,and lay 
i:to your temples. | 
To quench or ſlck' your thirſt. 
Take one quart-of 'vinning wa - 
rer out of the Brook, "{ecth "it, -and 
Szum it, put: thereto: five-or (x- 
ipoonfa's of Vinegar,a good-quan- 
tity of Sugar and Cinnamon, three- 
or four. Cloves bruiſed, drink, it 
luke-warm, SB 
For one that hith« great heat int 
bis hands and ftomach. 
.. Take four Eggs, roaſt - them! 
hard, peel them, lay them in Vine- 
gar three or four: hours, then let: 


one ofthem, and after fome ſpace 
change t:1em and take the other,and 
it will allay th2' heat, 
"Againſt all «hes, and eſpecialiy of 
« won ms br- 4ſt. 
Tae Milk,and Roſe leaves,and 
ſec tkem on the tice, and put thereto 


Oat- 


the, ſick man hold- in cither hand: +| 
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Oatmeal, and oyle of Roſes, boyl© 
them till they be thick, and lay it 
hot under the fore, and renew it ſo 
till it be alwayes hor. | 

For the Ptifich and dry Cough. : 

Take the Lungs of a Fox, beat 
them to pouder, take of Liquorice 
and Sug ar-candy a:good quantity, 
a ſmall quantity of Cummin, mix 
th:(e all well rogether,and pur them 
in a bladder, and eat of ir as oitzn 
as yau think good in. the Gay. 

T's take away Warts. 

Take Snailsthur havethells,prick 
them, and with the juyce thar 
cometh from them. rub the Wart 
every day for the ſpace of ſeyen or 


ciath days, and itwill deſtroy them. | 1 


_ A perfet Water for the fight. 
Take Sage, Fennell, Vervin, 
Betony , Eycbright , Pimpernell, 
Cinquefoil, and Hearbgrace, lay 
all theſe in whire Wine onenight, 
-Rill ir in a Scillatcry of glaſs; this - 
water did reftore the ſight of one 

. that was blind three years before... 


Tre } 


To reftore the bearing. 
Take Ruc;Roſemary,Sage,Ver- 
vain, Majoram,of each onehandful, 
of Cammomil wo handfuls,ftamp 


them, and mould them in Rie 


dough, make thereof one-loaf, bake 
it as other bread,and when iriisba- 
ked,break it do4he midft,and as hor 
as may be ſuffered bind it to your 
eares,and keep them warm and cloſe 
'one day or more , aftcr it be taken 
away, Grhove yee totake cold, 


For aFeliminthe Tejuts, 


Take Rue , Ferherfew , Bores 
reaſe, Leaven, Salt, Honey, ſix 
leaves of Sage,ſhred them altogether 
ſmall, then bear chem rogether, and 
lay ir to the ſareplace. 


To comfort the Braines,aud to pr0- 


cure ſleep. 


Take a red Roſe-cake, three _ 


ſpoonfuls of white Wine Vinegar, 


the whitc of one Egg, three ſpuen- 


fuls 
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> ect ww? on A FFAL rd WA @ 1 


Pa Ld 


fuls of Womans milk, ſe all theſe 
on 7 Chifing' diffi of coalts, heat, 


them; ad lay the Roſe-cake' upon 


the'dilliiand let then Hitatroperher, 
thetr take one Nutriieg, and firew 
it'6n'the'Cake; then pur'it' betwixt' 
two' clothes, and* lay” it” to: your” 
fortltad” as warm as you thay ſuf 
rf. . T 
A Metlicine for a ſort leadl with's" 
Scalds | 
Take one peck of Shoomakers 
ſhreds, (et them over' thefire in a. 
Braſs pan, put water ts them, and 
ſceth them Fa long as any Oyle will 
aflſe, andevermorte beſcunithing , 
eff the Oyle, thety take Plaintain', 
Ribwort, Houſleekleaves, groutid” 
| Ivie, knotred grafs, wild Borrage, 
Tutſan, Heath Beriner, Smallape, 
Setwel leaves, of every one a like' 
quantity;and bear them in a'morter' 
and {train hen, then take half a- 


penniworth of Rofin, half _ : 


worth of” Allum, a little Virgins 
| Wax, beat them, and put. them” ins" 
5 ra 
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- toapan, and ſt it over theffire,pur 
thereto the Hearbs and the Oyle, 
I, tthem ſeeth till all be melted,then. 
rain them into a pan, and ftirre. 
them til! they be cold, and put it ins. 
to.a_box for your uſe, when you, 
drefle yaur hcxd keat a little. in a. 


ſaucer, annoint it every day twice, 


pull out the hairs tha ſtand upright,, - 


and with a\linnen cloth-wipe away 
the corruption. EE 


' A Salve for a green Wound, or 0! 


Sree. 


Take the leaves of green To-. 
bacco two pounds,cf Valerian :;wo., 
pound, beat them very (mall, then; 


itrain them, and take the juyce 
thereof,” put cne pound of yellcw 


Wax, one pound of Roſin, one 


pound of Deer ſuct, boyle than ro- 


gether rill they be very green, and. 
when it is half cold,pus rc it a quar= , 
ter of a pound of Turpentige, and 


keep ic for your ule, 


For - 


2 


For the Ruunirg of the Reins 
Approved. 


dry them upon the -caals till they 
to the Patlent to drink in ihe morn- 


ing faſting,as. much as will ly upon 
ſhilling in tive fpoonfuls of Ale or 


{| Wine,be he never ſo weak- 


For the burning and prid;avg in the 
. Soles of rhe Feet, - 


chopped very ſmall, boyle it with 


your ule, and annvuint your fect as 


you go to bed, 
; wr Scalding : Approvd. 


Cream you can get, and ſet it in a 


kaves 


Rare Secrets in Phyſick, 125 | 


 Takethe Rows of red Herings,. 


will beat to pouder then give. it. 


Take half a, pound of Barrows. 
greaſe, two kandfuls of Magworr - 


the Barrows greaſe upon a ſoft firc, , 
by the. ſpace of four hours, then | 
ſtraia it from, the Mugwort,..and , 
put it up in an earthea thing for 
A Medicine for any Heat Burning, \ 


, Take. half a pint of the beſt . 


. [fair Poſnet upon the fire, then take, 
. [two goed kandfuls of Dailte roe:s, 


36 A bas Meanivat or. 


ketvevarnd all; cleai' walked, and 
- yere finel ſhred, ptr M6! jnto the - 
ſartie'Poſner, ard bo e it upen the, | 
fire, until it*bes cltat ointment, 
her ſtrait ir chrough ® cloth, and 
keep it'for yorr uſe. - 

Toniahe Aqua Compblita w# drink 
five Fubſer,of arbtif Sroniat and 
z0 _ eath, and gibt from Sig 
"er vw | 


Take one hartdfal of Roſeitiary, 
ohtp568 roerof Blecam an, one 
= 7 utof Hop, hatf 2 handful of 

kytne; half a handful'of Sage, fix” 
gdb crops of red Mints, and at' 
niuch of penityroyal, Kalf! a hand- 
fuil of 'Horchound ,; fix crops of- 
Mijoratn;two ounces'of Ligquorice 
well btuifed,. at1d ſo much of An- 
= ſeeds,then take three gallons of 

 Ale,and putrall the aforeſaid 
thine, Ale & Hearbs, intb'a braſs 
pot;theri ſexth em'upon the fire,ahd. 
ſet your Limbeck upon it, ahd Bd s 
if io with pafte, che there oo. 
noafr' ont; and ſo keep'ir _ - 
oft 


Vw » 


Fs 


ſoft . fare,,. as other Agua vite. 
For an Ach inthe: Tov: ts. 
. Take clariged Batter a quartet 
of apound,of Cummin one pound, 
. black; Sopg a quarter of a pound, 
onc handful of Rue,Sheeps {::1ir rwo 
ounces, Bay. Salt one (poortul,bray: 
theſe rogether , then fry thei wich 
the gall ofan Gre, [prea« it 05 a; 
plailter, and lay, it on-as hoc as you 
can, and leticlic:ſeven vayes, 


A Plaiſtey te lay to the head fo" 4. 
| Rhenm which runucth at the 105, 


' Take thepouder of Ro'* !wyes, 
Roſe-water, and Betrony-» 2t; r. of 
each a like quantity,and a titric Vi- 
negar , put your pouders its the. 
Water and Vinegar, ſtir them, 2nd 
temper them., and make them ja 2 
| Plaiſter,andur to ir alitcle poucer 

of Terrafigitlata. - «+ F 

A War to be uſed with the Plaifte 
. . aboveſatd for the ſame purpoſe. , 
ake enc auart .of new Milk, 
0 


Rare Seerets'in Phyfick. 127 IJ 


AS Conroe ee oor IEA OE | Es Tub eto rt ro wao goo Ore A A RS roo AAA Its 4 non > ts at ran 


Po 
_—— 


two pound of green Fennel, quar- 
rer ef a p-und of Eyebright, pur-che 


hearbs and milk into a Stillatory,* 


caſt half an ounce of Camphire 
thereon , and witk this Watcr wath 
your eyes and temples. 


" Forthe Emeroids : Approved. ' 


T 3ke a piece of tawny cioth, burn 
ir in a frying-pan to pouder , then 
beat it in aMorter as fine as may be, 
ſearce it, then lay'ir on a brown pa- 
per,and with ſpittlemakeit plaiſter, 
wile, and lay it tothe place, and 
er ufle it up with clothes. 


T'o break any Sore. 
Take hot bread to the quantity of 
a farching loaf, grate it, putthercto 
Sallade oil three or. four ſpoonfuls; 
and a pint of Milk , and Serkitheis 


rozcther to a good thicknefſe,ſpread 
it on a cloth', and lay ic to the ſore, 
$n ſtead of Sallade oyle you may ufe 
Deer-(tg. | 2 


\ 
[ 
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A Bath fer as Ach inthe Back and 
Limbs. | : 

Take Mugwort, Vervain, Fethers 
few, Dilt, Roſemary, Burner, Tun- 
hoef, Horehonund, and white mints, 
Senkill,and Sage, of each one hand- 
full, ſeeth all theſe in four gallons of 
running water , and er it feerk talk 
one gallcn be waſted,then bath your 
legs with it five nights together, 


4 Medicine for ay joyut that is 
numbe with atty Ach, Affroveds 


Take Virgin Wax one ounce, 
Verdigreaſe Falf a quarter of an 
ounce, Brimtone,Sope,oil of Eggs, 
of Allum, of Honey, of each a like * 
quantity, temper them altogether, 
and lay it upon the place prieved 
ſomewhat warm. 
A Medigine for a Felln of ary f'n= 
ger. 
Take as much bay Salt as an Eyg, 
wind it in gray Paper , lay it inthe 
embcrs a quarter of an hour, then 
; G 3 bean 
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heat it ina morter very fine , then 
take the yolk of a new laid Egg, beat 
it with this pouder untill ir be very - 
ſtiffe , ſpread it upon a cloth, lay it 
upon the joynr griev*d twenty four 
houres, and ſo drefle it three times. 


For 4 Boil or Puſh. 

 Takethe yolk of a yew laid Ego, 
a little Engliin Honcy , pur it into. 
the ſhell to the yolk, pur in as much 
'heat meal as will make \it ro 
read,then take one kran.h of Rue, 
and one of Fetherſew , ſhred them 
very fine,and put it to the ſame Me- 
dicine, ſtir them very well rogethery, 
ſpread it upon a piece of leather,and 

lay it to the place grieved, 


An ElcAuary to cauſe good digeſti- 
on, and 10 comfort the ſtomack. 


Take Setwell, and Gallingal, of 
each three llices , Nutmegs, Gine, 
eer, and Cinnamon, of each rwo 
ſlices , three Bay berries {liced fine. 
and 
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and husked , three ſlices of Liquo- 
rice, half a ſpoonfu] of Anniſe ſeeds 
clean dufted , onelong Peppercut 
ſmall, white Pepper fix graines, as 
much blackPepper,bear them all in- 
to a grofſe pouder, then put therets 
twograines of Musk , onegrain of 
Amber-griece, then take Mint wa- 
ter and Sugar , boil them together, 
and when they are come to the right - 
perfeftion of thickneſſe,put in thofe 
pouders above mentioned in the 
cooling , with a little conſerve of 
Roſemary floures , of this take the 
quantity of a Nutmeg, halt an hour 
before you eat or drink at meales. 


A Pouder for the Rheum , or ſote” 
Eyes. 

Boil one pint of Hop-water,made 
when the flop is in the floure, till it 
beſcalding hor;then pur into it half 
a pound of Liouorice in very fine - 
pouder,the Water being taken from 
the fire, for the Liquorice muſt not 
boil inthe Water , ſtir them toges 
as G 3 ther 
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|. ther till the Water be clean conſu- 

med , then add tothem of Anniſe 
ſeeds, and Fennel ſeeds, of each half 
a pound made io very fine pou- 
der, through a Searce, Angelica 
roats,Elicampane roots,and leaves, 
and figures, of Eycbright made into 
very ainepouder, of cach one ounce 
an i eabaglerheſe together,aad 
ſo keep it cloſe, and when you ear of 
this-pouder, weigh out of the whole 
quantity two ounces , whereunts 
add as much good Aqus vite 3s will 
| moiſtenit, or Angelica-water , or 
Roſa ſolis,to keep it frem being mu- 
ſy, {er it near th: fire; cat of this 
pouder at any tine as much as you 
may take up with a groatz and it is 
ſpecial good for the Rheum , for 
©old,or tor ſore Eyes, Mr. Bendlow. 


A Satve for any Wound. 


Take Rolin, Perrofin, Wix, of 
each cight ounces , of Sheeps ſuet, 
and Frankincenſe, of each four 

of ounces, 
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ounces, one ounce of Mafſtik made 
kn pouder, bcil all theſe in'a pint 
of white Wine half an hour, then 
take it from thr fire,and put therero 
kaifan-ounce of Comphire in you 
der;when it is almoſt co[d,putrhere= 
to four ounces of Turpentine and 
make it up in roules, but before is 
be rouled you muſt waſh it upin 
. running water, A. T. 
How to deliver a Child in danecr. 
Take a Date itone , beat it 1aro 
pouder, let the Woman drink it 
with Wine, then take Polipody and 
emplaiſter it to her fect, and the 
Child will come whether ir be quick 
or dead-; then take Centory, green 
or dry, giveitthe Woman co drink 
in Wine, give her alſo the Milk of 
another Woman, 
4A moſt firgular Sirupe fer the 
Lungs, and to prevent 4 Con- 
[ymnprion 
Take Egrimony, Scabios, Bor- 
rage, Bugloſle, cf each rwenty 
leaves, Fcile-foot:, :Lungw: xt > 
G 4 Maiden- 
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Gniden-hair,ofeach half 2 handful 


J; 7 . and Enviye, of each fix 

2vi95S oO! Carty: benedifns, Hores 
Hound. Nip, of zach four crops un- 
Zr, &Þ6 half a bandtul, Fennell 
76088, Potily roots, S1 -allage roots, 

exch rhree roors ſliced "and the 
iths ralen 407 4, Elecampane four 


$0515 tices, frigiranrs half an ounce 


Mex. oy ; nc=2 freds one ounce, Lie 

Sunric my e&& 500d Ricks ſcraped 
I:} $24. ec {coral rwenry Figs ſliced, 
R at: 5 i= the Sun one good hand» 
hill iced, and the fences taken out, 
- 


br | all hefe ina gallon of ;unning 
W2'6E til hajt be conſumed, then 
ke it from the hre and let ir ſettle, 
tho iv3in it, & hoilit againe with 
2s much white ſugar as will make it 
thick 05 {irnpe, that in maple 
Ele »car. 


A Pouder fer the Stone. 


'F ale Hawes, 2 nd Fips, of each 
£006 handiull, i; en keyes half 
a handfull, three or tour Acorns, 
the 
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the ſhels! of' three new- laid Eggs; |: 
Grumwell/ {veds,  Parſly' ſeeds, of 
each half an ounce, Peritone a good 
handful, Camock roots half a hand- 
full, make all theſe'in fine pouder, 
then putthertero two ounces of Su-' 
gar-candy-beaten ſomething ſmall, 
take a ffxpenny weight of this pou-" 
der at a time inthe morning taft- 
ing.and drink not after it one hour. 


Fer the Coftick and Stone. 

'Take one handfull of Philipca- 
dula, of Roſemary, of Saxifrage , 
of Tvy ercwing cn the wall, of 
Hgrts-tonpue, of Thyme,of Parfly, 

Scabizs, of ezch four handfuls, 
of Marigolds one handful], of Ma- 
joram three handfuls, of brown 
Fennel, of Londebeef, of Sper-' 
nits, of Borrage, of each'two hand- 
fuls of Maiden: hair three handfvls, - 
itil] all theſe in May, keep it in a 
glaſſetil] you have need of ir, then 
take of it five ſpeonſals, and” three: 
ef white Wine, and of clean peu-' 
G5 dgr 
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dex of Ginger half a'ſpoonful, put 
theſe togetker , and warm it luke- 
warm, and ler the Patient drink it 
in the- morning two koures before 
. kerife aut of his bed, let him lay 
[| - more clothes upon him, for it will 
| Provoke him to ſwear,after the fweat 
!. Is gone, Jer himriſe and walk whe- 
|| ther he will. 


ee or ns 


A. good water to drinh with Wine, 
or without, to cool Cholcr. 


Take Barage roots, and Succory 
| Toots, of each iwo, waih and (crape 
them fair and clean, and take out 
rkeir cores, then take an earchen por 
ot rwo galloas, hill it with fair lpring - 
water, fer ic 01.4 fire of charcoal, 
put the roots in it, and eight penny- 
worth of Cinnamon, when it be- 
ginneth to ſeeth, put into it four 
_ Gnnces of tine ſugar,and letir ſeeth 
Ti kalt an hour, chentake it off, ler it 
ego] , aud drink hereof at your 

PEaturce | 


How 
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How to make Aqua Compolita for 

the.Collick and Stove. 

Take ſtrong Ale one moneth old, 
as many gallons as:your por will 
hold,and tor every gallon tzketwo 
ounces of Liquorice, and as much 
Annile ſeeds, .and of thele Hearbs 
following two handſuls of cach to 
every gallon, of Birch Jeaves, Bur- 
net, Paſphere; Pellicory of the wall, 
W atercreſes,Saxifrage, Grumwe), 
Phitipendula, Penny-royal, Fennel, 
half a rootof Elicampanezof Hawes Þ 
of Hips, of Berries, and Brambles, } 
and Berberries, of each half a pint, 
difſtill them .as you da. other Aqua | 
wite. | | | 
4 Medicine fox the Coffick paſſion. 

Take the {mooth leaves ot Holly, 
dry them and make them into pou- 
der, of Grumwe) ſeed, and of Box- 
' ſege, of ench a Jinle quamity, Kt 
th: Patient drink hereot. 

How 10 take away ihe fervent ſ4- 

kng and burning of an Ague. 

Tax&of the rind of the Wilding 

trees 
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tree, withrthe l:aves in Summer,of 
cachhut ahandfull, as i uch Bete 3 
tony three crops of Roſemiry;feeth 
ih:mino cvartcf pcfler Ale toa 
pint, and ler the {ck drink of this as 
kt as he can, and fo within three 
times :: wiltcaſc him. 
For the bardneſſe. or ftiffencſſe of | 
$Tnewes 
T ke wwelve Bedp'd Swallowes 
| ouvtcotthe neſt, kill chem, bearthem 
i fe; thers _ all TE! Maorter, with 
nie, Roſen Rand Hop, then 
| (5: Potie 3 wich 2427 butter a good 
whi'e , then ſtrain them through a 
ſtrainer as hard as/you cang and it- 
wi'l be 2n ointment;:ake the ſtrings 
that grow out of the Srawberries & 
cat them amongltt the reſt, 


4 - 
Mneetnttns coo env eee RIC Dr ann tt} 


” 
* pectin Is 


Huw to (jay the Flux. 
T:ke white Starch made of Wheat 
two or thrce ſpoontu]s,and rake alſs | 
new Milk fromthe Cow, ſtir theſe 
perher, and letthem be warmed a _ 
lie, and give itto the party grie- | 
»* | ve 


\ 
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ved in manner of a- -gliker, a pre- 

, ſent remedy, 

An approved medicine for the Plague, 
calied the Philoſophers Egg, itis'4 
moſt excellent Preſervative againſt? 


| tt draw Sqoprh-9 Heart. 


? - Take a ntw laid Evo, and breaks: 
a hilc ſo broad as you may, take' 
out the 'whi:e clean from the yolk; 
then rake one ounte off Saffron and 
mingle it with the yolk, bur be care- 
fnll you break rict the ſhell, then co- 
ver it with anctheypicce of ſhell (o- 
cloſe as is prſſible , then take an 
earthcn pot wich a clofe cover, with 
warm embers , {o that the ſhell be 
not buried, id as thoſe embers do” 
cool, ſo put in more hot, and do ſo 


for the {pace of two daycs untill you 
think it be dr ry, for proof whereof: 
you ſha] pur in a Pen, & &-it ir-come- 
out dry it is well, then take the Egg 
and Wipe it very clcan, then pare 


I the ſhell fro.» the Saiiron, 2nd-ſet It 


} " 


before 


all Pc) 3/ons, '0n dangerous Diſeaſes 
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hefore the fire, and let it be warm, 
then bear it in a Morter very fine, 
and put it in by it ſelf, then take as 
much white Muſtard ſeed as the 
E2g and Saffron, and prind it as 
imall as meal, then ſcarce it through 
a hne boulrer, that you may fave 
the quantity of the Eyg ſo ſearced, 
then take a quarter of an ounce ot 
Ditrany roots , 2s much of Tur-. 
mentil, of Nuges Vemice one 
drackin, let them be dried by the. 
fire as aforeſ1id, then ſtamp theſe 
three laſt ſeverally, very. tine in a 
Morter , then mix them three well 
rogether , after thar rake, as 2. 


thias "_p needfull , the root ot, 


O + 


 Angeſtra and Pimpernel, -of each 


the weight ot ſixpence , make them, 
to. pouder, and mix them with the. 
reſt, then compou-1d therewith five 
or ix {cruples of Unicorns h rn,ort. 
for want thereof Harts-horn, and 


take as much weight as all theſe, , 


fine pouders come to, of fine T ria- 
cle, and Bamp ic with, the pouders 
6. 


| 
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in a Morter, untill a}l be well mix 
and hang to thePeftle,and then it is 
perfetly made,then put the Ele@u- 
ary ina ſtone pat well nealed, and 
ſoit will continue twenty or thirty 
yearcs, and the longer the berter. 


How to ufe this EleFuary. 
i» Firſt when one is .inte&ted with 
| the Peſtilence, let him take, ſo ſoom 
as hecan, or ever the diſeaſe infeR, 
the heart, one crown weight in gold 
of this EleQuary, and fo much of, 
gne Triacle, if ,it be for a man, bur 
it it ſhall be for a. woman or child, 
take leſſz, and let them be well mix - 
ed together, and it-the diſcaſegome 
with cold , give him this Elfgu.- ' 
ary with kh .lf a pint of white Wiae. 
warm, and well mixed together, 
bur.if ir come with | heat, then give 
it hin with Plancain water,or Well 
water and Vinegar mixt together, 
and whea he hath drunk the lame, 
let him go into his naked bed, and 
put off kis thirt, and cover him, 
warns 
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warm. butlet his bed be well warm- 
ed firſt, and a-hHot' double ſheet 
wrapped abour him, and ſo'let hint 
fwear (even, eight, or ten koures, as 

ke is able to endure, for-the more 

he doth fweat' the: better; becauſe the 
diſeaſe fadeth away with the (weat 3 

but if he cannot ſweat , then heat 

two or three 'Fricks' or Tiles, and 

wrap them in ' moiſt ' clothes wet” 
with water and” Salt,” and lay theme 
by his ſides in'thebed , and they? 
will cauſe him to {weat, and as he' 
{werreth, let ir be 'wiped from his' 
body with dry hot clothes beirtg' 
conveyed intorthe bed; and his ſweat” 
beirg ended, fhifthtmimo'a warm? 
bed with a warm ſkirt; and all freſh” 
new clothes, uling him very warily 
for taking of cold; and Fer his clothes? 
thar he did ſweat in be well aired" 
and waſhed, for they be infeiovs ; ' 
and let the keeper of the lick b:ware * 
of the breath or air cf the party 
inthe time of his ſweating, there- 
tore kt her muftic- her (elf with 

EAT _— dcublc 
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double old cloth, wherein is Worm- 


wood, Rue, Featherfew, crums of 


four bread , and Vinegar, and a 
little Roſe- water , beat all theſe to. 
gether, and put it into the muffler, 
mace new every day- while you do 
keep him, and ler the lick party have 
of it bound in a cloth to ſmell on 
Whi't he is in fwear, then after do it 
away andtake a new.,aud becaule he 
ſhill be faint and diſtempered after 
his fickneſs,he ſhall eat no fleſh, nor 
grins Wine the ſpace of nine dayes, 


bur let him uſe the conſervatives 


for his health, as Conſerve of Bu- 
gloſs, Borrage; and red Roſes, and 
eſpecially he ſhall drinkthree or four 


daies after he hath ſweat, morning 


and evening , three ounces of the 
juyce ofSorrel mixed with an ounce 
of Conſerve of :Sorell, and ſo ule 


to car and drink whatſocyer is com-- 


for.able for the heart, alſo if one 
take the quantity of aPea of the ſaid 
Elefuary with ſeme good Wine it 
fhall keep him from the infeRion <. 

| | therefore 


ms x2 


_— 
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therefore when 'one is fick in the 
houle of the Plague, then ſo ſoon as 
you can,give all the whole houſhold 
ſome of this receipt to drink, and 
his keeper alſo, 41d it thall preſerve 
them from the inf-&ion, yer keep 
the whoic from the lick as much as 
youcan, beware of the clothes and 
brd that the fick party c1d tweat in, 
To make Bilm water. 

T ake tour gallons of ftrong Ale 
and ftale, halt a pound of .L:quo- 
rice_rwo pound of Balm, two ovn- 
ces of Figs, half a pou 1d of Annile 
ſeeds, one ounce of Nutmegs,iiircd 
the Balm and Figs very ſmall, and 
ler them itand ſt:eping four &twen= 
ty hours,and then pur it in a Still as 
you uſe Aqua vite! | | 

To make DoFor Stephens water. 

Take one gallon of good Gaſ- 
coine Wine, or Ginger, Galingal, 
Nutmegs, Graines, Aunile ſeeds, 


Fennel (eeds, arraway ſeeds,Sage, | 


Mints, red Roſes, garden Thyme, 
Fellicory, Roſemary, wild Thyme, 


Penny= 


Pennyroyal,Cammomil, Lavender, 


} 
7 
þ 

4 

aq 
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of cack one handful, bray yuur Spi- 
ces (mall,and chop the kearbs before 
named,and put them with the ſpices 
fnro the Wine, ang let it ſtand 
rwelve houres, ſtirring it yery often, 
then itill-ir in a Limbeck, cloſed up 
with courſe paſte, ſo that no air en- 
ter,keep the firſt water by it ſelf, it is 
good (o long as it will burn. 


An Ointment for any ſtrain in the 
Fomnts, or for any ſore, 12; 

T ake three pound of freſh Butter 
unwathed, and ſet it in an Oven af- 
ter the bread be drawn out , and let 
it fand two or three hoyres , then 
take thecleareſt of the Butter , and 
put it into a Poſner , then take the 
tops of red Nettles as much as will 
be m-iltened with the Butter , 2nd 
chop them very (mall, and put them 
into the Butreryſet it:on the fire, and 
boil ic {oftly five or fix hotires , and 
when-it is ſo boiled, put therero half 
3 pint of pure:ojl Olive, and then 
os bail 
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: boil it Avery lirtle, and rake it off, | 
and 'Rrain it into an earthen por, 
-and keep it for your uſe. 
' If you think good, inſtead of Net-. 
tles onely,you may take theſe hearbs | 
Cammomil, Roſemary, Lavender, 
"Tun-hoof, otherwiſe Ale-hoof, 
Five- finger, Veryain, and Nettle 
tcps, | 
| ' Fo? an Aegue, 
 Takethe inner bark of a Walnut 
riee,a good quantity, boil it in beer 
untill the beer look black, and then 
take'a geod draught and put it into 
a pot, thentake fix ſpoonfuls of Sal- 
Jade oil;for an extream Ague, brew 
ittoo- and fro in two pots , theft 
'drink it, and letthe party labour 
'at any exerciſe untill he ſweat, then 
ler' him lie down! upon a bed very 
warm,untill he hath done ſweating, 
this doethree times when the Ague 
cometh upon him. " 
A: Poudey againſt the I} ind inthe 
Stomack. | 
Take Ginger, Cinnamon, __ 
OO | Gal- 


Rare Secrets in Phyfich, 147 

Gallingal,of each two ounces, An- 
niſc ſeeds, Carraway, and Fennel 
ſeeds,of each one ounce, long Pep- 
per,Graines, Mace, and Nutmegs, 
of each half an ounce, Setwel halt a 
drachm,make all in pouder,and pur 

therero one pound of white Sugar, 
and uſe this after your meat, or be- 

fore at your pleaſure, art ail times ir. 
comforteth the ſtmoack marvellouf- 
ly, carrieth away wind, and cauſeth 

good digeſtion. . 

| For a Pin and Web in the Eye, 

T ake the white of an Egg2beat it- 
to.oyle, put theretq a quarter of a 
ſpoonful of Bnglith Honey , balfa 
handful of Daifie leaves, and in 
winter the roots, half a handful of 


the inner rind of a young Hazle,nor, 


above one yeares growth, bear them 
together in a Morter,and pur there- 
to one ſpoonful of womans Milk, . 
and let it Rand infuſed two or three 
hoares , and ſtrain all through 'a 
loth,and with a feather dropit inte - 
he cyc thrice a day. Op 

For 


For bloud-ſhotten, and ſore Eyes, 
coming of heat. 


Take Tutity of Alexandringa, or 
L aþis Titty one ounce, beat it unto 


tine pouder, and temper it with a 
gaart of white Wine, put therero 
one ounce of dried Roſe leaves, and 
boil them altogether with a ſoft fire 


untill one halt be conſumed ,, then 
frrain ir chrough a bne linnen cloth, 
and keep it ina glafſe, and uſe it e-" { 


vening and morn ing, and put ir in- 
to the fore eyes With a father, or 
your finger. 


If the Turty be prepared ir is the 


better, which is thus done, ſeep the 
Tutty in Roſe-water , and et it lie 


half an hour, then take it forth, and | 


lay it on a white paper to dry , then 
take it when it is dry,fteep ir, and dry 


it again, as before, twice er thrice, 


and then uſe it as before. 
For an AcÞ'in the Bones. 
Take Southernwood , Worm- 
wood, and Bay leaves, of each one 
kandtul;onc Oxc Gall, ene pint of 
LY Neat- 
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'Neat-foot oil,pur all theſe together, 
- and Jet thrm ftand twwo or three 
daycs, and letthcm boil upon a very 
ſef: fire,then pur in of Dceres ſuer a 
good quantity, ftrain them, and pur 
them intoa pot, and (o annoinr the 
Parieeit, puc to this a good quanti'y 
of Tar, and as mu Piich asrhe 
bignefte ofa Walnut, and of the 
Juyce of Pimpernel a gocd quanti- 
«Fy. 

For Children that ars troubled with 

an cxtrcam Cough, 

Take Hylop- water, and Fennel- 
waiter, of each halt a pint, of ſhced 
Liauorice , and Sugar , of cacha 
pretty q"amtity , ſecth them ealily 
over 2 pood fire, ſtrain it, andler 
them rake a little hereof at once; 
and cfien you may diſſolve pellers 
therein,and you way annornt their 
cheſt with oil of Aimonds, and# 
latle Veax: : 

A, Medicine for ſore Eyes. 

Take red Fennel,and Celendine; 
ef cack anc handtull, ftamp and 
ttuaja 
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ſtrain them, that done, rake ve 


ſpoonfuls of Honey, and white. 
Copperas the quantity of one Pea, 
Rol{t- water five ſpoonfuls, boyle all 


theie rogether in an earthen por, 


s$kum it well and clarifie it with the: 


whire of an Egg; this is an excellent 
Mcdicine to clear the fight of the 
cyc, it there _ thing in the eye 


ſuperfluous to hinder the fight, bur:it. Þ 


there be nothing, bur hear, it is nc» 
thing lo good, | 


To help one that &s inwardly briifed. ; 


Take of Borrage , and rcd Sage 


of each a handful , Ramp theſe ro: 


gether , and ſtrain them, and pur 


thereto 2s much Claret Wine as-| 
the juycethereof, and let the party. 
drink it warm , and if it kcep withe Þ 


in him four and twenty houres af« 


ter he will recover; if he be bound F 
in the body, let him take three þ 


ſpocnfuls of Sirupe of Damask 
Roſes,and two. ſpoontals of Sallade 


oil,and drink ir taſting,and 3n hous Þ 
| = gt 
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after let the party take ſome warm 

broth, - 
3 For the Spleen. 

s . Takeof Lavender, Fennel, Pars 
| fly, Cammomile, Thyme, Worms 
wood, Angelica,of-each one hand= 
full, of Sage, and Rue, one hand» 
full, of Anniſe ſeeds, and Fennel 
ſeeds, of each a handfull, of Cum- 
min ſeeds two handfuls, of Cloves 
four ſpoonfuls, and of Mace two 
ſpoontuls,gather theſe hearbs in the 
heat ofthe day, and dry them inth2 
Sun two dayes, laying them very 
thin on a ſheer, and bruiſe the ſeed 
erollely, and ſtcepth:m in as mucl 
Sallade oyleas wil} cover a!l theſe 
things, and ſomewhar more. nd 
ſerthem in the Sun ten dayes, which 
being done, Rraine your oyle from 
your hearbs, and your ſpices, and 
| then infuſe ir ncw againe as before 
with hearbs and (pices in.like man- 
ner,and to thar oyle thus infuſed cr 
trained, add bitter Almonds, and 
| eyie of Capers ha)! a pint,then rake 
; H : a QUAr = 
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a quarter of a ſpconfull of the ſaid 
cyle, and put ir in your hand, your 
hands being warm, rub them toge- 
ther, and annoint and rub the Þa- 
tient grieved with beth your hands, 
the one on the right ſide, the other 
on theleft, from the loines down to 
the bottome of the belly, drawing 
your h:ngs as hard as you can, and 

' make them ro meet at the botrome 
of the belly, and continue in con- F 
rinuall rubbing about a quarter of | 
anchour, : 

; F6r 4 burning er ſcald. 

Take a quantity of Sheeps ſuer, 
the whice of Hen dung, and 11h | 
Creaſe,boit all theſe rogether, ſtrain | 
i3&annoint the party with a featker, 

For the Emersds aud Piles. | 

Take juyce of Elder, May Butter, Þ 
and Deers Suct, melt them, letting Þ 
the Juyce and the Butrer timper, $ 
and then put the Snet to them, make 
them intopills, and if you make a 
$uppohitor, you muſt put in more 
D.c:s Sur, 
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For the Canker in the mouth oy neſe. 
T ake the aſhes of green leaves of 
Holly, with balf ſo much of the 
burat pouder of Allum, blow with 
a quill into the place gricved, anu is 
wilt help Man, Child, or Beaſt. 
A Remedy for the Mother. 
When the fit beginnath to take 
- them, take the pouder of white Arv= 
= ber, and burn ir in a chafing-diſh 
* of coalcs, and ler them hold their 
# mouthes over it, and ſuck in' the 
23 ſmoak, and annoint their noſtrils 
4 with the oyle of Amber, and if they 
& be not with child, raketwo or three 
2 drops of the oyle of Amber in white 
| & Vine warm or cold, bur the oyl of 
| & Amber muſt be taken inward bus 
$ oncca day, and outward as often as 
| the fit raketh them. $ 
p A Medicine for the Wornes, 
A Take onepenniworth of Alloes, 
# with the like quantity of Oxe gall 
” and mithridate, mix them together, 
| and lay them to tha chilfs naveli 
upon 2 plajſter. 
'Y Fi A 


154 A (koice Mannal, or; 


A Preſervative againſt the 
Plague, | | 
Take one dry Walnut, take off 
the ſhell and peel, cur it ſmall, and 
with a branch of Rue fhred fine; 
and a little Wine Vinegar,and Salr; 
ut all into a ſliced Fig, rake it, up 
Efiing,'and then you may drink a 
little Wormewood after it, and go 
where you lit, | 
A Pill for thoſe 1hat are infefed, ' | 
_ Take of Alloes ſuccatrine half # 
*n ounce, of Myrch, and Engliſh | 
Saffron, of eachi'a quarter of an 
bunce, beat them into ſmall poutder 
with Malmſey, or a little Sack, or 
Dioſcordion , make tv1o or three 
mall piils thereof, and take them 
faſting. | | . 
4A Poulteſſe to break a Plagie || © 
$0rc. | Wo 
Take 2 white Lilly roor, and ® 
ſeeth it in a pennyvworth of Lin- | 
ſeed, and a pretty quantity of Bar- Þ 
rowes greaſe, beat the Linſced firit | 
very ſoft , afterwards beat _ fy 
cr if 
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ther in a Morter, make thereof a 
laiſter, | 

An Elcuary for the Plague, 
Take the weight often graines of 
Saffron, two ounces of the kernels 
of Walnuts, two or three Figs, one 
drachmoof Mithridate, and a few 
age leaves tamped together,with a 


| ſufficient quantiry ot Pimpernell 


water, make up all :hcſe together in. 


Z amalſſcor ſump, and keep it in 2 


olaſs'or pot for your uſe, take the 


7 quantity of twelve graines faſting 


in the morning, and it will not one- 


7 ly preſcrye from the Peſtilence, bur 
2 cxpell from thoſe that be infeted. 


Againſt a Tertian Ague. 
Take Darndilion clean waſhed ,: 


E Nampit, andpucit in Beer, andler 
# it ſtand a)l nighr in the Becr, in the. 
Z morning ſtratn it, and put halfa 


PD 


k ſpoonfull of I rixcle into it, make 
Z it luke-warm, and 1ct the Patient 
” drink of ir tilting upon his well 
* day, and walk Upon 1t as long as 


3 he 
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A Preſeruvative againſt the 
| —_— : 
-.i Take one dry Walnut, take off 
the ſhell and peel, cur it fmall, and 
wich a branch of Rue thred fine; 
and a little Wine Vinegar, and Salt; 
put all into a ſliced Fig , rake it, up 
faſting, fand rljien.you may drink a 
Re Warthewnod after ir, and 90 
where you liſt, 
- A Pill for thoſe that are infeed, ' 
' Take of Alloes ſuccatrine half 
fn ounce, of Myrrh, and Engliſh 
Saftron, of eachia quarter of an 
bunce, beat them into ſmall poutder 
with Malmſey, or a little Sack, or 
Dioſcordion , make io or three 
| fmall piils thereof, and take them 
faſting. eng 
4A Poulteſſe to break a Plague 
$orce. | 
Take 2 white Lilly root, and 
ſeeth ir in a pennyworth of Lin- 
ſeed, and a pretty quantity of Bar- 
rowes greaſe, bear the Linſced firſt 
very ſoft , afterwards beat altoge- 
; ther 
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ther. in a Morter, make thereof a 
plaiſter, | Ei: 
' AnElcfuary fer the Plague. 
Take the weight often graines © 

Saffron, two ounces of the kernels 
of Walnuts, two or three Figs, one. 
drachm of Mithridate, and 2 fcoe. 
Sage leaves ſtamped together,with a, 
ſufficient quantity ot Pimpernell 
water, make up all :hcſe together in, 
a malſc or lump, and keep it ina, | 
glaſs'or pot for your uſe, take the, 
quantity of twelve graines faſting 
in the morning, and it will not one- 
ly preſcrve from the Peſtilence, but 
expell from thoſe that be infeRted. , 


Againſt a Tertian Ague. 
Take Dandilion clean waſhed ,: 
ſtamp it, and pur it in Beer, andlet; 
it ſtand all night in the Beer, in the, 
morning ſtratn it, and put halfa, 
ſpoonfull of Triacle into it, make 
it luke-warm, and let the Patient 
drink of it faiting upon his well 
day, and walk upon it as long as 
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he is able, this hath been approyed 
good for an Ague that coreth eve-- 
ry ſecond day, 

Againſt the Winl. 

Take Cummin ſeeds, and ſteep 
them in Sack four & twenty hoyres, 
dry them by the fire, and hull them, 
then take Fennel (ſeed , Carraway 
ſeed and Anniſe ſeed, bear all theſe 
together , and rake every morning 
half a {poonful in broth or beer 
taſting. 

Another, 


Take Enula Campana, prate it, 
and drink half a ſpoonfut taſting, 
For the [ling of an Adder. 

Take a h:ad of Garlick and 
bruife it with ſome Rue, add ſome 
Honey th:reto, and if you will 
ſome Triacle, and apply it to the 
place, 

For the biting of a Dog. 

Take Ragwort, chop it, and boil 
: with unwathed Butter to anOint- 
mnt. 

A 
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A Medicine for a Woman that lyath 
 4erd Child,or for the aficr-Birth 
after delrucrance. | 
Take Date Rones, dry them,and 
beat them to pouder, then take 
Cummirn-ſeed, Graines, and Eng 
liſh Saffron, make them in pouder, 
and pur them altogether ia like 
quantity, ſaving leſlc of the S3ftron 
than of the reſt , then ſcarce rhem 
very finely, and when need is to 
diink it, take a ſpoonful at once 
with a little Malmfie , and drink'it - 
milk-warm, It is' good to bring 
forth a dead child, or for the after- 
bi.th, or-if the woman have any 
_ rifing in her ftomack, or fluſhing 
in ker face during her child-bed,the 
Date tones with round holes in the 
ſides arc the beſt, if you put a quane / 
tity of white Amber beaten among(t 

the pouder, it will be the better. 
To 5n4':e the beſt Parzcelſus Salve. 
Take of Litharge of Gold and 
Silver!, of each three ounces , and 
put to it one pound and halt of good 
H + Sal» 
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Sallade oyle, and as much of Lin- 
ſeed oyle,” put ir into a largeearth- 
en veſſel] well leaded, of the faſhion 
of a Milk bole, cr a great baſon, ſer 
& over a gentle fire, and keep it Rtir= 
Ing till it. begin to boil, then pur 
coir ofred Lead, and of Lafis Cas 
Laminar, 05 each half a pound, keep 
& wich a continual {tirring, and ler 
It boil two hours, or. ſo long till it 
beicmctking thick, which you may 
kauw by dropping a little of it ups 


anacadboador fionc, then take a 


Skillet, and put into ſt a pound of 
vellow Wax, as much black Roſin, 
Half a pound of Gum Sandrach, of 
yelow Amber, Olibanum, Myrrh, 
of Aloes hepatica, of both the kinds 
of  Ariſtolochias round and long; 
of every of theſe in fine pouder 
ſearced one ounce, of Mumnmii one 
gunce and a half, of oyle of Bayes 
half a pound, of oylc of Junifcr 
11x ounces, Ciſſolve all theſe toge» 


| ther in the aforcſaid skillet, and 


then pur them to the former I'"ai- 
ES, | W.- {icr, 


| 
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iter, ſer ir over a gentle fire, and 
kecp it With ſtirring till ic boyle a 
little : "Then take your five Gums, 
Popanax, Galbanum, Sagapenum, 
Ammoniacum, and Bdellium, of 
each of theſe three ounces , which 
mult þe difiilyed in whice Wine 
Vinegar, and ſtrained, and the 
Vinegar cxaſperared from them 
before you go about the Plaiſter, 
ket there be three ounces of each of 
them when they are thus prepared, 
then when the Plaiſter hath gently. 
boyled,. abour half the bigncfe of 
a Nutmeg at a time, continuing 
that order untill all the Gums be 
diſſolved, then ſer it over, the fire 
againe, and let it boil a very lice 
but before it buil be ſure that the 
Gums be all diffolved , or elle ir 
will run into lumps and knots, 
after ir hath boylgd alittle, take it - 
from the fire againe, and continue 


the ttirring of it very careful» 


ly, and put to it theſe things fols 


lowing, being ina readincilc, take 7 


.: of 
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of both the Coralz red and white» 


of Mother of Pearl , of Dragons 
bloud, of Terra lemnta , of white ! 
Vitriol of each of them one ounce, | 
of Lafis hematitis, and of the Load-= | 


Jtone, of each of them one ounce 
and a half, of the loures of Anti- 


mony two drachms,of Crocus MHar- | 


7 twodrachms, of Champhire one 
ounce, of common Turpentine 
halt a pound, mix all theſe toge+ 
| ther, bat firfi fer thoſe things'thar 
are to be poudered be carefully 
done, and fully ſearced , then put 
them alrogether among the the for- 
iner thinzs, and againe ſ:t it over 
the fire with a moderate heat and 
ventle to boylegtill it be in the form 
of a plaiſter, the which you may 
know by dropping it on a cold 
piece of ood, or Stone, or Iron * 
you muſt alſo reme nber to keep 
& wick contiouall ſtirciag from the 
beginning to the ending, when you 
make it up, ler your hand, andthe 
Place YOU rol it on, be annointed 
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{ thebcit oyle-Qiive, and then make 
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with the oyle of Saint Tobns Wort, 
and of earth Wormes,and Juniper, 
Cammomile and Roſes togethgi y 
wrap it ia Parchment, or Leather, 
and kcep it for your uſe, * 

AMcemarandum, T hat the Cams 
phire be diſſolved in the oyle of Ju» 
niper, mix 'them together with the 
Gnm Sandrach, and pur them in 
towards the latter end, p 

4nQOinment for any ſtrain inthe 
Feynts,or-for auy Sore. 4 

Takethice pound of freh Buts 
ter unwalhed,. and ſet it into an 

Oven attcr the bread be drawn cut, 

-and ler it ſtand:two or three hourcs, 

. then take the cltareſt of the Butter, 
and pur it into a Polner, then take 
the tops of red Nettles, and chop 
them very (mall, and pur ſo many 
Nettles to the Butter as will be 

.moiltned with. the Butter, ang ſo - 

-ſer it on the five, and boyle it ſoftly 

.fve or fix houres, and when it is - 

fo boyled, pur thereto half a pint of 


is 
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\d ie boyle a very little, and rake it off, 
| {+ and ſtrain ir.into an-catthen por, & 
: Keep i it for your uſe, 
"} Ar. Allbleys Ointment, 
ll Take {ix pound of May Butter 
|| -unſalred ,” one quart of 'Sallade 
| oyle,four poundot Barrows greafec, 
\ #14, © one pound of the bell Reſin, one 
{ 11 pound of T mpenrine, half a pound 
{| of Frankincenſe : To rhiszrate take 
thefe Heatbs follewing ,” of each a 
handtuil, Viz Sthallage , Balm, 
4] Lorage, redSage, Lavender; { a- 
Ik: £end hs cotton, Hearb- grace, Pat- 
NJ ift Ti. Cumftery calledBoneler, Sorrel, 
| Laurel lcaves, Birch leaves, Lune- 
;vorr, Majoram , Roſcmary Mal- 
Jows, Cammomile,'and Saint Tehxs 
Wort, tlantain, Alheal, Chick- 
weed , Englith Tobacco, cr «fe 
Meubane , .Grumſell;, Wondwort, 
Berony,, Azrimony, (ardi#s Be- 
Wy didtys, wild Wine, or white Wine 
| fit Calle d Biyan, Adders tongue, 
{f Mcltilot » Pick all theie Heatbs 
cieane >, waih- them. 5 itraine 
Ho them 
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| them clean from the warer, all theſe 


RET 


Staten an ES 


muſ? be gathered after the Sun riſe, 
then ſtamp all theſe hearbs in a 
ſtone or wooden Morter fo ſmall as 
poſſible may bethen rake ye.ur Ro- 
11n, and bear it to pouder with your 
Frankincenſe, and meleihem firlt 
alone,ihen pur in your Butter, your 
Hegs greaſe, aztid Oil,and when all 
is melted, pur in your Heatrbs, and 
ler them all bcil together half a 
quarter cf an hour,then take it from 
the fire,and leave flirring of it,in no 
wiſe 3 quarter ot an kour after, and 
in thar time that ir is from the fire 
pur in your Þ urpentine, and two 
ounces of Verdigrcaſe very: finely 
beaten to pouder,an d when you put | 
in yeur Turpemine and Verdi- 
grc:ſe,ftir it well, or elſe it will run 
over,and fo {tir untill it leave boyl- 
ing : Then put ic in an earthen pot, 
ſtopping the por very cloſe with a 
cloth and a board on the top,and ſer 
itin a dunghil of horſe muck twenty 
ve ayes, then take.it up;and put i 
: M 1119 
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intoa kettle, and let ir boil a litcle,s 
taking heed that it boil nor over,} 
then {train all through a courſe |: 
cloth into an earthen or 'gallic por, ! 
and' when all is ſtrained , pur to ic 
half a pound of eil of Spike,aad co-| 
ver the por cloſe untiil you uſe it, | 
and when you uſt it, make it warm, | 
Ia Winter, and uſe it co:d in Sum= | 
mer, 

& 


A1 approved Medicine for any Ach 
in the joyut whutſocver. 
Take halt a pound of Rofin, half | 
a pound of Frankincenſe , Oliba- | 
num, and Maſtick, of each one 
ounce, Wax, Deer tucr, Turpentine, | 
of each two ounces, Camphite, two 
drachms, b:atthe Olibanum, Ma- 
ſtick, Rolin, and Frankincenſc, and 
Camphire in pouder, then put.it in 
a braſſepan with a porcle of white 


Wine, and put in the Wax and 


Deer (yet in ir, when ic doth boil, 
put in your Turpentine, and let it 
Þ il a Quarter ofaa hour, then take 


Cn ONS 
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it from the fire, and ler it ſtand and 
cool untill the next day, then work 
it with your hand to work out the 
Wine, annointing your hands firſt 
with Oil, then make it up in roules, 
then as nced ſhall ſerve, take thereof 
and ſpread it with a warm knife up- 
on a fleſhy (ide of a Sheeps skin,and 
apply it warm totke grieved place, 
and take ir not oft untill ir fall off of 
it ſelf, pricking the Plailter full of 
holes. EE” | 

| A Searcloth ts be uſed againſt Car- 
bunkles, red Sorcs, Biles, Swel- + 

12s, or any hot cauſes. ; 
Take a wine pint of pure Sallade 
oil, and put it into an earthen por, 
thit is very large , and ſer itupon a 
very ſoft fire of Charcoal,and when 
ic begianctk ro boil, ſtir ir with a 
Hazle tick of one yeares ſhooting, 
then put into it two ounces' of /c- 
r:7ce Sope that is pure White, halta 
pound of red Lead,one quarter of a 
pound of white Lead, letting it boil 
very ſoftly, Ricring it continually 
- With 
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with this Hazle ſtick for the ſpace 
of two or three houres, you thall 
know when it is boiled by this,drop 
cone drop thercof upon a board, \agd 
it will be ſtiffe when it is enough, 
then rake it from the fire, and pur 
into it half an ounce of oil ofBayecs, 
then let ic boil again a little , then 
let your clothes þe cut of a reaſona= 
be lizeto dip them in jt , then you 
muſt haverwo ſticks which mult be 


hollow in the middle to ſtrip the 


clothes throuch , then lay them a- 
broad untill they be cold upon a 
board , then roul them up,and keep 
them, ang when you ulethem, lay 
them upon the place grieved, and ler 
them lic twelve houres , then take ir 
oft, and wipe it, and lay the other 
hide, and ler thac lie as long. 


Plague Water 10 be taken three 
72mes, for the firſt belpcth nor. 
Take a. gallon of white Wine, 
Ale;or Beer., and to that quanticy 
take a quarter ef a pound of eachof 


— ., 


thele ' 


- es | 
F 7 and ſo to (wear,either by cxerciſe,or 


F) 


7 in your bed, but your ſtomack muſt 
# becnpiy, and it ir be taken for the 


— W 


it 
7% : gs 
7 ſcordium or Mithridate. - 
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] theſeHearbs following,Roſe-water, 
2a quarter of a pint, Rue, Sage, Ver- 
3vin,Egrimony, Bettony, Celendine, 
7 Carduus, Angelica,  Pimpernell; 
| | Scabios, Valerian, Wormwood,, 
i Dragons, Mugwort,all theſeHearbs 
muſt you ſſired in grofſe together, 
and ſtcep it in the aforeſaid liquors 
' the night before you diſtill itin a 
 Roſe-water Still , and then keep the 
# firlt water by it (:1f,being the weak 
 er,and therefore fitter for Children; 
it helperh all Fevers, Agnes, and 


My Nat hats ES pa a Re 


12 


; Plagues, being thus taken, ſeven 
: ſpoontuls, or - thereabout of the 
'& 


rongelt bloud-warm , and givelit. 


| tothe party to drink in an Agne of 


| Fever,an hour bctore the Fit come, 


Plague, then pur into it a little Dia+ 


5B : 
| A defenſive Plaiſter, 

Take the white of an Egg , and 
:- Bole 
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163 A Choice Maznal, or, 
Bole Armoniack , {preaditon leas B 
ther. 7 
A Sirnpe for a (old. | 
Take Colrs-foot-water, Hyſop- jþ 
water, and Honey, put Liquorice [2 
Anniſe ſeeds, and Elecampane, put | 
thereto the juyce of Fennel,and boil |fif 
them. 

To ftey the bleeding of a Wounl. || 

Take a Charcoal red hot out of |} 
the fire, and beat it to porider, | 

| A Poulreſſe. | 

Tate Milk, Oatmeal, and red tj 

Roſe leaves, and alittle Decrs ſaet, | 


( 
£ 
g 
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For the running of the Reines. | 
Take cups of Acorns, and grate || 
them, and grate ſome Nutmeg, put \ | 
this in Beer, and drink. 
For 4 Poulteſſe. 

Take Linſeed,and beat it to pou=- 
der,boil it in Milk, with Mallowes, 
and Shceps ſuet, 

For a Blaſt. 

Take a good quantity ofVervin, 
and boil ic in Milk, and waſh the_ 
| Blatt 


y 
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- Blaſt therewith very well then bind 
the Hearbs vety clot: to it ſome few 
Hovres,afcer waſh ic again, the Milk 

- |Þcing warmed, and {obindiit up a- ! 

Pain, the oftner ic is done the better, 

 |andin a day or two it will be well, 

| |Fif it be taken before ir feſter, 


I Another. | 
|# Take a good quantity of Vericon 
[being green, with as much Dill, 
hop them together , and boil them 
inBores greaſe as much as will cover- 


2Mzy Burrer, and when they be boil-' 
led rogether , letthem ſtand two or” | 
|: three dayes, and then boil it a little, 


#an41 fo rain it through a cloth, 


i, 


Jl A Balſamum. - 
 Takeinthelatter end of Septeme 
I ber good ſtore of Honeyſuckle ber- 
| ries. and put themin a body ofa 
glaſſe Still ſtopped, and ſer it in hor 
horſe-dung eight dayes, diftill it in 
Balneg, then when you have _— 
eng 


them,and for want thereof ſo much  - 
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the water forth, pour the water into 
the ſtuffe again,ſtop it cloſe,and put F,, 
ic into the dung four and twenty 
houres,then ſer it in aſhes; and diltil 
both water and oil with a great fire, | 
a$'\much as will come forth, and 2x. 
laſt ſeparate the water from the oil 7 
in Balneo. pe 
| = 
* To make an exccllcnt Oil of Hype- 
nk | 3 
. Take floures,leaves,and ſceds,of F: 
Hypericon,as mnch as you liſt, beat | 
them together, and infuſe them in | 
white Wine, that they may be co- |} 
vered therewith, and (ct them in the 
Sun for ten dayes , then put thereto ® 
ſo much oil Olive as all the reſt 3 
doth wcigh, and let it ſtand ten Þ 
dayes more in the Sun,bur look that | 
you weigh the Oil ro know how | 
mucn it is,then put thereto for every | 
pound of Oil two ounces of Tur- | 
pentine,and one drachrn of Saffron, | 
and of Nutmcgs , and Cloves, of 8 
cach halt an ounce, of Myrrh, and | 
2 LE. * Roſin, 
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} 

? FRolin; of each an ounce, and of the 
© Foot ofBriony two ounces, putthem 
Pall ina veſſel of glaſs, and mix them 
LA ell rogether,and ſer them in a vel=-' 
» ſel ot hot water ,and then ſer thereto 
Ja head of glafſe and Receiver well 
$1hut , and boil irſolong untill no 
Zmore will diſtill from it, which will 
Ebe about twenty four houres , then 
' Frake it our, and ſtrain ir whileſt ir. is 
Jhor, and keep it in a veſſel of glaſle, 
 Fand whenyou uſe ir,firſt hear it wel! 
Band apply it upon a wound without 
Tuling any tent at all, this is excellent 
Jfor agreen wound,efpeciallyif there 
be veines,finews, or bones offended 
2or cur, itkeepeth wounds from pu - 
Itrefa&tion, it cleanſerh them, and 
Zeaſeth pain, and doth incarnate and 
Jskin them;ic helpeth bruiſes, paines, 
Jaches, or (wellings in any part, and' 
Fis wondertnl: good adainſt yenome 
Cor poylcn, 
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For the falling fickneſſe. * 
Take the rooxs of lingle Pionies, 1 
gratethem , drink them and wear 
{ome of them about your neck, 3 
For kibed heeles. | 
Take a Turnip,makea hole inthe 
top of it, take out ſome of the pith, i 
Mtuſe into that hole eil of Roſes, |! 
then Rop cloſe the hole , reaſt theſſ! 
Turnip under the embers, when is 
is ſoft, apply ir plaiſterwile warm to 
the Kibe, bind it faſt, 


2:4 


: 


Lapis Prunellz. 

»A Mcdtcine for ſore Eyes, 
Take one pound of Saltpeter , 
boil it in a Goldſmiths earthen por, # 
with a very hot fire round about it, | 
ler ir boil till ir be very black, and 
melted , then take aquarter of an if, 
cunce,or ſix penny weight of Roch 
Allum,and a quarter of an ounce of f* 
Brimſtone, break them , 2nd pur 
them in the Saltpeter by little ar | 
once 3s it boilech, and let it burn 
tahche flame goe owt of it (elf, the Þ 
F pour | 


_ Hoch wee © 


4 
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Jpour it into a brafſe Ladle , or into 
. Ba Chaſer, and ſo let it {tand till it be 
x&cold,and when you will uſe it,ſcrape 
Et very fine witha knife, and put 
8a little of it to the ſore Eyes , hold 
e down the eye-lid till the pain be 
, ſeone, then let the-water drop out of 
{the eye: This Medicine taketh away 
eMh-Pearl,thcPin,theWeb inthe eye, 
« Mand all ſpres and bloud-ſhed,it alſo 
o (helpeth the tooth-ach, being put into 
The hollow tooth witk a little Liar, if 
Fhe tooth be no: hollow rub it out- 
Avard ; finally, ic kelpeth a ſtinking 
Wreath, being earen in the Morning 
Falling. 
For aſcald Head, 
% Takea handtul of Glovers ſhreds, 
nd a handful of Dock reots the 
\ ith caken out, and boil them in 
\ Wtrong Ale untill chey be reaſonable 
EFbick , and annoint the head theres 
eF'ich, 


5 
2 
5 
1 


For a bloudy Flux | 
Take Rib wb and toaff ir, then 
Sr 10d it to pouderand take as much 
2% 
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as will lie upon a ſixpence, and keep 
warm that day , the next day car 
conſerve of Roſes mixed with Cor- 
rall , and drink that day if you will 
poſſet Ale made of Cammomile, 
| Por the. Tic, = 
| Takeapound of Butter unwaſh- 
ed,andunlalted , threegaod hand- 
fuls of red Sage,and as much Brime 
{tone beaten intq pouder as a Wal- 
nut, boiltheſe well together , and 
{train ir , and put in half an ownce 
of Ginger beaten ſmall, 
 ForforeEyer. :; © 
Take new Hens-cung out of the 
neſt,and pur it into anOven almeſt 
cold , lerirlie there all night, - and 
:akerhe white of ir,and beat ic being 
dryed, and take as much of the pou 
der ot Ginger finely beaten,and pu 
:© that half the like quantity of Su 
gar-candy,all which mult be bearer 
very well and fearced,then pur it inq 
ro the ſore'eyes every night, and it 
the morning , and waſh it out ww! 
Pater, 
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A Watey for ſeve eyes." © 473 
T ake a pint of fair running wit ol 
ter of wild Daiſies ; 'ahd three leas 7 


b> 


ved Grafle, of eagh'a good handful; 


32] 


waſhthe hearbsvery clean ina C ols* 3 


legder , and putthem into a c learh | 
Skillet'of Warerilet them boil very .* 
well over the fire; untill the Wes + 


| took ercen, thenazkea line lece of © : 
g P 


Allum and put ſntothe Water, and ' 
when it is boiling, then raſte of. the 


| Waret, and when it Ricks ro' the q ; 


mouth, rakeas much Honcy a8 wilt 
TE make it very ſweet, then after it hark 
boiledalittle while rake ir off the 
Iſl ire; ſtrain ir, and drop aliuſee every * 
fight into the eycs.. | 


fn approed Jntlicron aquing 
- any Suefeit, + 
'.' Fake the bottome of a Muncorti 


$55 


loaf, cur ir about-an inch thick 4 


Jand as. broad as the palme of your. 2 


hand, toaſt it' very well, then rake 
of Sallade oy{-and <Cliret Wine, of. 


each a like quantity; as 'much-"'as' F 


] wil 2 


E- 
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111%} will wetthe toaſt well and threugh- 
114  1y, warm irhot, then-put- the toaſt 
#14. Into it,when the toaſt is well ſoak'd, 
| ftrew the pouder ef 4 loves & Mace 
thereupon thick, then apply it to the 
Romack ot the-paticrt as warm as 
he can endure it, it will purge up- 
wards and downwards fo often' as 
4/06 you apply a freſhtoſt made asafore- 
* dfaid, this may beapplicd ſo ofteg/asf 
any on findeth: their ſtomack ik" 
þj;. eaſe. although then it wilt not purge; 
ple EXCept incak of a Surfeit, ' >»; 


A Medicine againſt the plague 

T ake of the root called Serwelt; 
the quantity of half a: Wainut, and 
grate it, of Triacle green one good 
ſpoonfull, of fair warer three fpoon- 
tuls, make ail theſe more than luke«| 
warm, and ſo drink them off in 
bed, and fweart {ix or'feven houres; 
end in your ſweat drink ſmall poſe. 
ſet Ale made of (mall drink as you 
need, bur not till an hour :and half 
attcr the taking of the potion, and 
| ; « 


————a_ oa nd 
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ir will bring, forth the plague , for * 
if you caſt the Medicine, you may "-! 
take'it the ſecond, third or fourth 
time by the whole, half, or lefle © 
meaſure as.your Ffomack will: bear 
jt; if arty do take ir, and thereupon 
happen preſently amendment, ora ..] 
rifing, or ſere, you may think itro 
be the lickneſfle, for the nature of 
the . Medicine is .to' prevent rhe -- 
Svc, and in others to. expell the © 
KS if it be not raken too late, Im 
which caſe the ftomack will not - 
prook it eaſi]y, nor after-zwe of 
three rimes raking, .if you miniſter 

ic ro/any, let it be at thelr firſt fick- 
neſſe, leaſt if their diſeaſe be other, 
thay may receive harm thereby, 


Li WY v5 YC Www Ba hd 


- 
« 


Telly of Frogs. 


. Takethe Jelly of Frepsin March, 
and ſill it in a glaſfle Still; it is a 
good Medicine te ſtop bloud, & for 
the heat and rednefſe of the face, ad” 
good re cure grcen Wounds, +" 
Iz For 
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For the Tooth ach 


'Take of Sparemines, and ground 
. ry of each a handfull, and a:good 
| 148 Tpoenfull of bay Salt, ftamp all 
| 0 theſe very well together, and' boil 
8 themin 2 pint of the ſtrongeſt vis 


negar that you can get, let theſe boil 


if | Mogether untill they come to a 
WE - quarter of @ pint, then ſtrain it, 


and put it into a glafſe, and ſtop it 
very cloſewhen your teeth doakey 
rake a poenfull of it bloud- warm, 
and ho{d'it in' your mouth on that 
fide thepainis  _ | 
 1Foprtomake teeth fteand feſt.  ' 
+ [Take roots of Vervin'in* cold 


| Wine, and waſhthe tecth therewith. 


Foy the perillous Cough,  - © 
. Take white Horchouud,ftamp it, - 
wring out the juice, and- hich it 
with honey, and ſeeth ic, and pive. 
3c to the lick todrink , orelſe Sack, 


and: Garlick ſeed, and reſt- it in | 


the*fire, and take away th: peel- 
ings and cat the reft with Honey, 


or 


* - as a oa LL. "xx a © 


a a *ww ew cc vo 3_ cows a co- 46 i 4 oo SS aGtotwo = 
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J be thick, let it run through _ 
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Wor clſcrtake Sage, Rew- Cummin, 
Band pouder of pepper, and ſteth +5 
all theſe rogether in Honey ,.and {| 


make thereot an BleQuary and:take 
thereof a ſpoonfull in the morningy 
and ancther at niger, 


c 


| Foy a man: that hath no tafte inmeat 


- or drink» | 
Take portle of clear Water, and 
a good handfull of Dandilion, and 
putitinan carthdn per, and ſear 
i till it cometoa quart, and then 
rake out the hearbs, and. put ina : 
good quantity of White Snger ,.till _ 


you think it be ſomewhat pleaſanty '' | 


and then pur it into a veſſe] wherein 
it may.cool, aud then take twenty or 
thirty Almonds, blanch them and 
beat them in a Merter, ahd when the 
water is cold put 'itto the Almond s, 
and ſtrain itthrough a clean Cipris 
bag without compulſion, and if it 


and ſokeep it ina veſſel, and drink 
of it often, at all times as you pleaſe. 


I' 3 To 
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| of! erve a man from the plague. i: 
| Te Aloe Epaticum, nd p ; 
Saccatrine , fine Cinnamon and 
Myrrk, of each of zhem 3 drachms, 
i Cloves, Mace, Lignam 4loe,Maftick, 
if ''20 © » Bole armoniach , of cach of them 
jt |. Kkalfadrackm, ler all cheſe things be 
T5 well Ramped in a Moxter, then 
by! minglethem rogather,ang after keep 
chem 19 ſome cloſe vefſel , and rake 
of ti every morning. two penny 
weight, in halfa glafſe ful of white 
Wine, with alictle water, and drink 
& ip tke morning atthe dawning of 
19 the d:y, and ſo may you , by the 

T8 __ God, go ſately into all in- i 

my tion of the air and plague... | 


vb, 
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For « Tetter or Ring-worm! + 
\ Take Mercury , a quarter of an 
ounce, Camphite one penny weight, 


make them into pouder, 'and rub 

them in a fair porrenger, then take 

Wl and mix them with the water of the 
{8  Vineſour or. five poonfulls, fiir 
ih them well cogether , then pur as 

| much} 
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much morejwater.to that,then train 2? 
iethrough a cloth, and take Poppey '# 
ceds6n quarter of an ounce, beat . 
that in a tone Morter,with a ſpoons 
jull of the water of the Vine , put« 
ting a licle andalircle till you hava 
ſpent the quantity of 2 pint,then pur 
to halt an ounce of the Milk of-Co- 
kernut, ſo mix them well together 
with your firtt Receipt , and ſtrain _ 4 
thim as yuu make Almond mi'k » 
through a fair cloth, then kce is A 
in a glafſe for your ule. | - 


ic; T'o keep ones body laoſe w/ enſocucy * 
younced. 


' Taketwo: ounces ©” Sirupe of | 
Ro(cs.bne ounce of Senc, oc pen- 
ny worth of Anniſcſceds , one ſtick - 
of Liquorice, one piat of Pc turn + 
water, ſecth them altogether till it 
ſceth to half a pint, then ſtrai; then 
forth, then boil the rwo ounces ? 
of Sirupc of Roſcs , and drink it 
warm & 
Iz - ' FW. 
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Fo# 4 ve Face. 

Take Erimfone thatiis whole, 
ans Cinn9or,, of diket of them 
3 Per proportion by weight, beat 
race 1 nel) Dawder, fearſe ft 
*rrrioh 2 75 0 22h upon atheet of 
"nſw 2ptr, tothe quantity of art 


- 


Ore Of MIrey and ſo by even pros | 


po#t1%545 in weight mingle them to= 
g-oriier in clean clarified Capons 
2:41, and temper thera well toge- 
”, untill they be well mollified, 
3 5:0 pur-them to alittle Cams 


-. PBir-to the quantity of a Bean, (0 


pur the whole confeRion jna glaſs, 
For 830ung (hiid to make water 
' Boil Organy in fair water, and 


hy-it warm to the Childs Navel. 


A Medicine \ for tbe falling ' of the 
'  THfyals iiitothe T hroat. | 
' Takes red Cylewort leaf, yhe re 


of cut 2way the middle rind, then 


ws the leaf j;itoa paper , andletit 
e burat in hot embers or aſhes» 
then take the leaf out, and __ it 
wn = _ 


4 $ , 
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hot on the top Or crown of the bare | 3 | 
head, and it will draw it up inte his- 7 
place, and rid you of your pain, 
Medicine for the heas of the ſoles 

of the feet, that cometh by rhe um 
or bloud. _—_ 
Take a quantity of Snails of the- } 
garden, and boil thim in ſtale Urin, * 
then let the patient bath and ſer his. 
feettherein, and uſing that often he 

ſhall be cured. 
Gaſcons own Pouder. = 
Take ot pouder of pearl, of red , *; 
Corral, of Crabs eyes, of Harts= 
horn, and white Amber, ot cach 
one ounce, beat them inte fine pou=. 
| der; and ſcarce them, then take (9 
much of the black toes of the-Crabs 
clawes as of all the reft of the pous. 
ders, for that is the chick worker y 
beat them and ſearce them finely ag _ 
you do the reſt , then weigh them. - 
ſeverally, and rake as much ofthe 
toes 3s you doe ofall the ret of the 
five pouders, and'mingle ther welf —* 
together, and make them vp in balls' 
Is with. 7 


L , 
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| 
IE withJelly of Harts-Gorti, wheteincs 
| {8 | Por or infufe a ſmall quantiry of 
11,F Saffron to givetheni colout , then 
HE Jer them lie till they be dry and fu 
4 hard , and keepihem for your 
bites \ 
' The Crabsare tobe gotten in 
May or September , betfvit they be 
T he doſe [sren of twelve gtines 
Hh Dragon water, Carduus water 
6t (ome other curdiall water. 


The Apvtkecarles iti their cons 
pofirien of it,uſe ro put in a drachm 
'of 200d Ortentall Bezar ro the 0- 
thet poudcrs, as you may [ce in the | 

 Pkelcription follcwing. : 

This is thought ro be the true. 
Eofripolition inveuted by Gaſcon , 

and that the Beg ir, Musk,and Ams 
berzriece,were added attcr by ſome 
for carlolity , and that the former 
Will Work without them as cfleRt us 
> All; with chem TD 
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The Apothecaries Galcon Poxe 7 
der, with the uſe; a 
T ake of Pcat)es, white Amber, 
H arts horn, cyes 'of Crabs, and 
white Ccrral,ot each half an ounce, 3 
of black thighes of Crabs ers b 
two ounces, to every onnceot this 
ponder pur a-drachmof Oricntall 3 
Bezar 3 -reduce them alt inw very  : 
fine pouder, ah\d fearce the: n, and þ 
with ares-horn zcity, wich alirde 
Saffron put therein, make it vp into/ 5 
a paſte,und make therewith Lozans | + 
ges or Frochiſes for your uſe, :, 
You muit get your Crabs for 
this pouder abour May, orin & 
zember, beforethcy thall be s 
when you have made them, let theny | 
dry and grow hard ia.a dry air, nei» 
ther by fire nar Sun, 
| Their doſe is ten or twelve. - 
gr aines, as before” preſcribed in.tha 1 
@Lmer page. 2 
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” _ The Pouder jreſcribed by the Do- 
ors rn their Jaſi London Dijpen- | 
. ſatory, 3650.callcd the Puuder of 
Crabs tlan cs. 


«4 
| Takeo prepared Pearles,eyes or 
ones of Crabs, of red Corrall, of 
w.ite Amber,of Haris-horn,of Q< 
ricurall Bezar fone,ot each half an 
Qunce » ofthe poucer of che black 
rops of the clawes gf. Crabs to the 
weight of ail the former 3 , make 
- them all into pouder,, accuordingto 
Art, and with jclly mace with the 
- gkins ©: caſtings of our Vipers, 
E make ir up into (mall Tables, of 
WL rochiſes, which you mult warily 
WR dry,:s before preſcribedzand reſerve, 
VI for your Þ:*. a 
WT . lhe Countcſſeof Kents Pouder,, 
2 good againſt all malignant and: 
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Pefiilent Djſeaſes, French Pex, 
S1m4ll' Pox, AXeadſcls , Plague 
4. Pefiilence, malignant or (carlet; 
[i Fevers, good agdinft Mclancho- 
We <1, dejetion of 1pirits, twenty 
WER '-<"07 thirty grains thereof being ex- 

ns biciied 
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hibited in 4 little warm $ ack or 


Harts hern jelly to a man, and 
half as much ,or twelve graines to © 
A Child. | of 


Take of chc Magiſtery of pearls, 
df Crabs eyes prepared , of white 
\mber prepared, Harts-horn, Ma- 
piſtery of white Corrall , of Lapis 
onty2 Y ayvam, of each a like quan. | 
ity, to theſe pouders infuſed pur 
ff the black tips ef the great ciawes * 
df Crabs , to. the full weight of the 


eſt ,beat theſe all into very fine pous |. 


der, and ſcarcethem through a fine 
Law Scarce, tocyery ounce of this 
douder add 2 drachm of true Oricn= 
a.l Bezer, make all cheſcupintoa- 
amp, or maſſe, with the jelly of 


Tarts» horn, and colour it with Sats ( 


ron, putting thereto'a ſcruple of 
\{mbergricce,and a little Musk alſo 
gely -pougered , and dry them 


made up into ſmall Trochiſs ) 
either by fire nor Sun, but bya 
ty aict you may give ctoa man. - 

| rwenry 


188 -4 Choice Manaal, or, 
twenty praffickof it,and to a Child 
twelve graines, 

* Fhe Pertues of « Root called Con- 
tra yerva , being made ines fine 
Ponder. 

t. Tt withſtands the Plague be+ 
ing taken in Triacle water, * 

2. It is gocd in all Peſtient dif- 
eaſes,taken in poſſtt Grink with Safe; 
tron, VE Yen | 

3. It Is good againſt a Fever,ta- 
ken in Carduzs water, -- - 

_* 4. Itisa great Antidote againfh 
' all poyſons taken in Sallade oil, 

''$+ It doih curethe biting of a 

mad dog , druas in Roſe-vinegary, 

and then drink nothing <lfe bur? 

ſpring water duriag the cyr&- + 

- 6. It cauſcth a ſpeedy delivery, 

piven in Balm water, Bittofiy- was 

kt, or in burnt Wine, £2 

' + It, dothtake away the after= 

throwes, given in the famie liquors. 

* 8. Irisa good Cordial in all fits 

'of the Mother given in Rue-water, 
' $ Es very loveriigein _ 


E 
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Ing fits; giver in Sack; Or Borrages 2 
Warcr. ; Y 

10, It is verypowerfull to with. - 7 
ſand all Melancholly , * given if 
Sack. .- 

1'- Ir doth help Convulſions in 
C kildren,given in Spring water. 

x 2, It helpeththe Worms, given. - 
in Goats milk. | _ 
13, It is good for aſhort breath, 2 
given in Ruc-warefr, ws A 

14 Tt helperh the Head pain,. - 
given in Rue-warer,, or Reſcraary= *.; 
water, Mm 

15. Tthlpeh the yellow Jaun« 
dice, given in Celendine water. A 
' - 16, It is very powerfull in the, 
Palfie, given in Sage-water, «. . 
* 15 lTrisa good Anridote againſt * 
the Gour, given in Sage-water,  Þ} 

18, It wi hſtandeth the growing +2 
of the Stone in the Reines, given in 35 
Renith Wine. il 

119. Icayſerh'a good and quiet 4 

flcep taken in white Wine. x" 

29, It is a great preſerver of 

| Heakh,, 


L 


. Aa 
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* Health, and meanes of long Life, 
raken ſometimes in Mede. 
21, Irmiybeuſcd as Triacle or 
Bezar, againſt Surfeis. 
22, Iris agenerall upon all oc- 
calions , and may be given at all 
times when you do not know what 
the diſeaſe is, in any of theafore- 
ſaid liquors. 

The doſe for a man or woman is 

from one ſcruple to two ſorupl.s, 
and a boy or girle twelve or Ge: 


$een graines, in convenient liquors. 


S$ÞÞLC0HSSD: 1 
| THE EPISTLE. | 


| Friend, EY 
R=is efven to underſband , the. ; 


were frſt - c 
Raleigh, daringShis Impriſoument 
in the Tower, and tiſpcrſed by him 
to divers worthy Perſonages, intheir 
ſcverall occaſions and neceſſities , and 
were imparted to me by (aptain 
Samuell King , who lived long time 
with him in the Tower, and in his 
expeditions, this King being my 
loving Friend, and 8 heals-felinw, = 
both in. Canterbury aud es | 


. v , V 
Þ/ > mY OE CO EEE , —— 5 3 ed I.” 


. THE EPISTLE. | 

= Rer Schooles, IT have dſo infertsd 
hereunto certgin Experiments of 
Gaſcons Poudey , or the Countefſcs, 
for their operations are much of the | 
ſame nature, which have many times, 
with very happy ſucceſſe, been tryed 
upon ſeverall perſons by my ſelf, and 
divers athers by my direfious, afſu= 
ring my ſelf, it will be of very great 
uſe and benefit to ſuch perſons as ſhall 
beve need of ſuch helpes aud comforts, 
end ſoreſt 


Your Friend 


W. J. 


| Ba 
Jd | : ot 
f | $5230 590 /$24$22 4. 


> The Vertues of Aqua Bezoar. 
F ba is good againſt contagious diſ- 
1 eaſes,as Plague, Purples, fpotted 

Feaver, Small Pox, ns Meaſels, 
' Theordet to take it,is with Caf 
4 || duwe Benedius,or Angelica in poſ- 
| fer Ale, andrto ſweat moderately up- 
* F onthe taking of it:It is good againft 
Surfeits, and eafeth the ſtomack op- 
preſt with wind , crude flegm, and 
ſuperfluities, and helperh digeſtion. 
- The dole is from two to three 

"|| fpoonfuls at onetime, 


' The Vertues of Spirit of Clary. 


Itis good to reſtore one in any 
weakneſſe, chiefly of the back :'Tt 

|. | preſerveth _-® the Conſumpri- 
on and Ptifick ;- It comforteth the 
heart, and jncreaſcth radical! mot- 
ſture, Tr fo ſtrengrhneth Child- 
bearingWomen after their delivery. 


7] he 
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The doſe is one or two ſpoonfuls 
morning, and evening. 
_ The Vertues of Aqua Mariz. 


Ir-is good for all infirmities of | 


theSpleen,and to epen the obſtruQi- 
ons thereof ; It comfortcth the vi= 
_— , and is-good again all 
paſſions of the heart; It preſerveth 
the meat in the tomack from putri- 
faQion ; Ic helpeth digeſtion, and 
expelleth wind, 

' Thedoſe is one ſpoonfull at one 
time. 


mary. 

Ir is good againit all infirmities 

of the ſtomack, and to ſupprefle all 
offenſive fumes riſing up from 
thence to the head, keeping them 
down; and helpeth memory z. It 
openeth all ſtoppings of the Liver 
aud Milt, Ir pceventeth Fertigo , 
Scotemia, pallics, Apoplexies, and 
Ciſcaſes of that kind ariling from 
cold kumours ; Ir breaketh wind, 
and caſcth the Collick. 


The Vertues of Floures of Roſe- | 


The | 


nk af ev 247 ans nk. 


,, 
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| '- Thedoſe is oneſpvonfull at one 
wm, --* 2 
The Vertues of Sfirit of Monte, 
| - Tr js good for the ſtomack , and 
ſtrengthneth the retentive facultie, 
good againſt vomiting, and all paſ- 
ftons of the heart, it com'orteth the: 
vital] ſpivits,and is good againft the 
Conſumption ; it expelleth wind, 
and helpcrh. digeſtion, and is an in- 
fallible help for melancholy. 
The doſe is from ene to two 
ſpoontalls. 
| The Vertnesof Aqua theriacalis. 
'Tt is good againſt all diſeaſes of 
the Spleen whativever; It prevent- 
eth and helpeth contagious, and ſud- 
| daine opprefſions, and qualmes of 
the heart. - | 
The doſe is one ſpoonfull to pre-. 
vent, and rhree to the infe&ted, who 
ought to {weat after taking it. 


The Vertues of ſpirit of Saffron 
Iris good to comfort. the vitall 
vpirits, paſſions, trembling, and. 
; | en- 
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penſivenefſe of the heart, and help- g , 


eth all malignity oppreſſing it, and || 
expelleth wind ; ſuppreſſeck fumes |, 
which ariſe from the Spleen, and go| 
up tothe head, and openeth the ob- 
Kiru&ions of it 3 Ir is excellent a- | 
oainſt all melancholy, and very 
ood for_women in travel, for it 
comforteth, and haſtcneth delivery. [ 
| The dofe is morning and evene ff, 
ing one ſpoonſull for thice daycgy, 
together. f 
Vertue of Spirit of Roſes 
Tt is good to open the obſtruQi-|| : 
on of the { ungs, and prevenrerh|i 
Coenſumptions, and other infirmi 
ties of that nature, It prelervethſſc] 
trom purretaCtion, and keepeth they, 
breath from being corrupted. p 
Thedoſe isa (poonfull at noon, ſj}; 
at four in the afternoon, and asith, 
much ar bed time. In 
The yertues of Spirit of Diaſaty-| 
rion. 
This Spiric made of Diafaryriokga 
magi'ls 


R 
L} 
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{| 74875 eratum, preſcribed in the laſt 
Lenlon Diſpenſatory , comforteth, 
and much reſtoreth decayed nature, 
ftrenethneth the weak back, ircreal- 
&th (ced, and advanceth generation, 
being taken thricea day aſpoonfull 
at 3 time, that is, in the mornin 
BE taſting, at four inthe vr aGpages, 
laſt at bedwar d, with this caution, 
'Ethat the weak parties abſtaine from 
"ver ercall acts till after their firſt 
ſleep. 

The doſe is one ſpoenfull at one 
time, 
| The Vertueof Spirit of Straw-. 
RE... -- 
Tt is excellent goed to purifie and 
Wcleanſe the bloud ; It prelerveth 
Mirom, and alſo cureth the yellow 
Jaundies, and deoppilateth the ob - 
Wit ructions of the Spleen; Ir keepeth 
rhe body in a (weet temperatencfie, 
Fand refretheth the ſpirits, 


The doſe is a ſpoonfull at a 


Frume, when need 1equireth any of 
| thoſe 


fl 
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thoſe helps for the aforeſaid dil- || 
eaſes. - * | = 
Spirit of (onfeftion of Alkermes, 
Fertues. | 
\ Tr San excellent comforter of 
the Spirits vitall, naturail, andani- 
mall, in-weak and delicate perſons, i 
and againſt all rrembling, penirve- 
nefſe,, and ſuddain qualme of the 
heart. | <f 
T he doſe is one ſpoonfull ar one 
time. : 
' The Vertues of Spirit of Comfrey. | 
\ It hath all the vertues which Spi-Þ 
fit of Ulary hath,one]y it is of preat-| 
er efficacy in inward hurts, bruiſes,ſ 
and ruptures. | FE 
The doſeis a ſpoonfull at one 
* time, | 
Ex!rat of Ambergrieee. 
'Takea drachm of Ambergricce, 
| 99g it very ſmall on a Painters 
ltone , then put it intoa boit head, 
then take of the beſt Spirit of Wine, 
either Canary or Maligo Sack, 
halt a pound , Spiritof Clary two 
- @uncss z| 
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# Rare Sicrets 17 Phypeck. Tog7 
& ounces ; minglethem welltogether; 
# and pour of the Menfirua one pirit 
ro this proportion 6f Amber ,- ſet. 
chem to dizeſt ina gentle Balnes 
| abour eight houres; ſhaking it-t6ges- 
'Þ ther three or fourtints, theritke'te 
| out, and beins &6ld:,: por it foreh3. 
and put almolt as muck -more'ofrhe 
| mixed Spirits digefted as before-in 
| a gentle heat'by* Balineo 3; rhenipll 
| it forth ro the firſtextratted:: and 
a2dde half as much mote Spirits the 
 chird rime,and digeſt it again g and 
ff then have yowextracted a{l-theſpe4 
of ciall part of the Amber., and leave 
{ nothing , bur a'black dead'carth of 
if no valges : . F 
} Then'takea pint of the Spirit of 
whar Hearb you will uſe, and diſ-. 
Bl ſolve therein' one pound of phre 
8 white Sugar-canidy , or at- the leaft 
twelve ounces, very finelypoudered 
andſearced throuph @ fine Seartcer, 
for the ſpecdier rAloltution thereof; . 
{it is beſt ro difſolfe ic cold; - this 
off reſgtution: muſt be twice: filtered. 
0. through 


& 
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through 3 thin cap paper , to make 
it very perfect clcar : 'l hen take 
three parts of this dulcified Spirit, 
to oneof your Extracts of Amber 
drawn with Spirit of Wine, then 
ſhake them well together , and ler 
them ſtand in a ſquare glaſſe very 
clcſe ſtopped, unvill it ſhall be per- 
fe&ly clear ; one drachm of his 
Extraction of Amber will (crve to | 
dulcifie and make fir two quarts of 
Spirit of Mints, or Clary. or the 
like , and give it a moſt -excellear 

taſte, and efficacious vertues, 


: "Several E xperiments made of the 
Counteſſe of Kents, or of Gaſ- 
cons Pouder , by a Profeſſor of 
Phikuk. | 
-- I A Child aged about fiveyears, 
troubled much With flegm , and 
drawing on (as the Parents coucei- þ 
ved) to his end, with ten graines of 
this Pouder exhibired in-a ſpecifical | 
vehicle , to the proportion of one 
fpoonfull.,. about ſeven oithe clock 


WY Y CW. WPNINTS 8 
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at night, with the like doſe exhib» 


| red the next mornino, was Within 


three dajes ſpace rerfeRly recover 
ed, and went abroad, - 

2. A Child aged abcut fourteen 
years, being ſuddainlyſurpriſed with 
dangercus Fits, and trembling of. 
the heart, with twelve graines of 
this Pouder exhibited in a ſpoonful 
of Aqua T heriacalk, was that very 


F- day recovered, 


3. A Stationers Child aged 


F about five years, being ſuddainly | Y 
# taken ſoill, thar the Parents feared ; 
- the life of the Child, With ren grains 


of this pouder cxhibired in a ſpoon- 


K ful of Cordiall Spirit, being laid 


down, and well covered (we ſuſ- 
pecting it would prove to be the 
Small Pox) became within two or 
three houres ſomewhat chearfall ; 
and with this medicine continued 


| once a day,the Pox broke forth,and 


the Child mended, 
4. A Boy aged about ſixteen; 
being taken with ſuddaine qualmd 
K 2 about 
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about his Romack and heart, with | 
ecn-graines of this pouder exhibited | 
in 2 ſpoonfull of Dotor Mount- 
fords water upon his fit, and the 
Ol like quantity exhibired agrine when 
F9 hkewecntto bed, was the next day 
9; recovered. 

{.! BA 5. A Child about. three yeares 
ald being troubled with grieyons 
rorments, and gripings inthe bclly 
with wind, with nine graines of this | 
Pouder,, exhibited: with two drops Þ 
&f ſpecificall Oyl againſt the: Col- | 
lick, ina ſpoonful of Stomack Wa- Þ 
ter, was ealed-in few houres, I 


6. A child abour' ſeven yearcs fi 
o}d', beingtroubled: with-Convul- 
Gon. its, with-ten; grainesof: this 
Pouder , mixed with Spirit of Ca« | 
tor, and one drop of Oyle of Þ 
Amber,in a few ſpoonfuls cf black 
Cherry. water, anpointing the 
two neck veines. near the: earesi;|þ E 
vith-afew. drops of Oyle of Am-ſ 7, 
ber and Cloves, was ſuddailyfſ © 
_Icovered f 
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s recovered of his Fit. ' 
7. A Gentlewoman near forty 
y yeares old, being oppreffed with 
crude and flatugus humours, ſo 
| that her friends thought her de- 
parting, was with twelve graines 
| of this pouder, and two drops of 
| a Cordiall Oyle, exhibired .in a 
ipoonfa]l of Cordiall Water, beiag 
| had co bed, within three dayes reco» 
# vered, and tollowed her domeſtick 
& buſineſſe | | 

# B8.A Youthabout twenty yeares. 
old, much oppreſſed with wind. 
and crudities of ſtomack, with 
! twelve graines of this Pouder exhi- 


Þ bited in two drops of ipecihcall 


| Collick Oyle, as in the fifth Expe- 
FE riment, with a Cordiall Water, was 
| ſpeedily recovered. 
| 9. A young Maid about eigh- 
| teen yeares old, troubl cd with fires 
| of the Mother, and Comvuliive. 
| Fits, with twelye- graines- of this 
| Pouder given her in a few ſpoon=. 
Þ fuls of Piony water, gathered and 
; K 2 diſtilled 


diitilled in due ſcaſou , with a drop 
of Oyle of Cinnamon, and :wo of 
Amber mingled together , being 
keld upright before a warm fire, 
wichin four houres recovered out 
of her fitr,2nd went up to herCham- 
ber (though her teeth were (et in her 
head, and ſmall appearance of lite) 
bu: that onely her teet were warm 
was diſcavered in her, 


10, A Gentlewoman aged a- 
bout fifty, being very much trou- 
bled with flatuous and crude hu- 
mours oppreſſing the ſtomack, with 
fixteen grains of Gaſcoun Pouder, 
and wih three drops of Oyle of 
Oranges, duly prepared, exhibited 
2 an ounce of Aquzs Theridcdlss , 
being well ſhacen and mingled to- 
gether , being exhibited ar two ſe- 
veral| times, that is, at night when 
ſhe went to bed , diſpoſing for reſt, 
and bzrimes the next morning z 
found much eaſe and comfort . 


and gained ſome quiet- relt that. 


night, 
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night , and ſhortly recovered, 
| 11. A young woman aged a- 
bout four and twenty, not Without 
ſome ſuſpition of the Plague, ha- 
ving a tumour long while ariling 
on her groin,with three [everalldo- 
ſes of Gaſcons Pouder, *xhibired at 
three evenings when ſhe diſpoſed for 
reſt; by twelve grains for every doſe 
in a ſpoonfull of Triac'e water , 
drinking every morning a {poonfull 
of Spirit of Saffron for thoſe three- 
dayes together, was pertedtly reco- 
yered, and followed her domeſtick 
buſineſſe, = - 

Theſe and many oth:r Experi- 
ments have I with goed ſucceſſe 
tried, and with Gods bleſhng reco- 
vered divers ſeverall Patients. 

This pouder is o00d againſt 

6 gg D 

Small Pox, Meaſels, (potred or 
purple Fever, exhibited in ſpe- 
cificall Veaters, fit for their ſeve- 
rall diſeaſes 3 It is gaod in \woun- 
in2s and paſſjons of the heart, 
arifing from malignant vapouts', 

K 4 or 
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or old cauſes,as alſo inthe Plagnc £ 
r= | 


or Pcitilent Fevcrs, ,alwayes ob 


3. 
Pp; 
ns 


ying to keep the perſons upright, | 


Warm , and weil covercd after their 


taking it. 


* Thedofe of this Peuder'in Chil- | 


dren,is from cight to twelve grains, 


in Perſons more aged, from twelve | 


os... _ 
to fourteen graines,but exhibite the 


doſe twice or thrice if nced require, 
Tn the Flagne you may vſe agiea- 
cr quantity, with ſuch medicines as 
are preſcribed inthe Chiid-bearcrs 
Cabinet,and it will not be amiſſe,to 
mingle it with ſome Aqua Theris- 
Falis. 


T be (jor-poſetion of the Ozle called 
Oleam Magiftralc,{uid t6 be in- 
writed by oxc named Aparitins,4 
Spaniard , bcing ſpeciall good to 


of 
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Þ 
elcauſe and conſolrdate wounds, & |; 
ſpecially in ye head. - 3 

Take a quart o*the Feſt whica | 
Wine you can get, of pure 014 Oyle 
x [ : GW | by 


of Olives three pound , then, put 
thereto theſe floures and hearbs fol- 
lowing, of the flouxes and leaves of 
Hypericon half a pound, of Carduxs 


) Bexedifus, of Valerian, of the leaſt 


Sage, of each a quarter of a pound ; 
if it be poſſible, takethe leaves and 
foures of every one eftheſe, them 
let them all ftecp twenty four hours 
in the aforeſaid Wine and Oil ; the 
next day boil them in a pot well 
nealed, or ina copper veſlel| over a 
ſoft fire,untill ſuchtime astheWine 
be all conſumed, Rirring it alwayes 
with a ſpattle ; after you have thus: 
done,pake it from the fire,and ſtrain 
ir, and put to the ſtraining a pound 
and half of good Venice Turpen« 
zine , then boil it again upon a ſofc 
fre the ſpace of a quarter of an 
hour, then put thereunro of Oliba- 
num kye ounces, of Myrrhthree 
ounces, af Sanguis dracents onc 
ounce, and (o let ir boil till the In- 
cenſe andMirrh be meiced,then take 
: off, and let it ſtand until ir be cold, 

| k 5 then 


2 
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then put it into a glaſſe bottle, and 
fer it eight or ten dayes in the Sun, 
and keep it for your uſe. 

This Oil,the older it Is, the ber- 
terit is, it muſt beapplicd tothe 
Patient wounded as hot as may be 
endured , firſt waſking the wound 
with white Wine, boiled with a 
handful of Incenſe to comfort, and 
wiping it clean with a linnen cloth 
betorc you drefle ir, which muſt be, 
if it come to any bruilings or bi. 
rings,twice aday,that is,about eight 
ef the clock in the morning in win- 
ter,and at \nmmer about nine in the 
morning, and about four in the af. 
rerncon , but if they be green 
wounds, you ſhall not need to 
change it again untill the next day, 
neither need the Patient ro obſeeye 
any preciſe dier. | 
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o the Uirtuous and moſe 
Hopefull Gontlewoman, Mw. Anne 
Pile, Eldef Daughter 'of the - 
Honorable Sy. Francis 
Pile Baronet , - 
deceaſed. 


Moft accompliſht Lav, 


ws 7 He many ſingular favanys , 
| Ls which I haye received , nor 

'_ onely from your worthy ſelf, 
but alſo from your thrice noble 

F:ogenitors, julily oblige me by all | 

| he duc tycs of gratitude, to tender 

{ſ:: juſt acknowledgement : I with the 
{ame heart , that for many and 

g j::it cavſes rruely honours you, had 

F =3y preſent worthy your acceptance. 

J Now ſh2!] it be your ſingular good- 
3:<Ye to patronage this ſmall Trea« 
tile, which (if I miſtake nar) cafk- 

J :ics with it :wo ports , Delight, 

and 


| 
| 


The Epiftle Dzaicatory. 
and Urility, I doubr nor then, 
but rhat ir will find a generall ac- 
ceptance among all thoſe, who are 
any way the leaſt lovers of ſuch plea- 
ſing and all delightful] ſtudies. I 
intend not to paraphraſe upon its 
worth, its uſe, and fingular profit, 
which abundantly ſpeaks it ſecond 
unto none that hath been publiſh- 
ed of the like narure : ſo hoping 
you will accordingly eſteem «f it, 
1 beg pardon for my boldnefle, and 
reſt ever, 


A true and faithful 
honourcy of your tranf- 
parent Virtues , 

W. }. 


| be ſo courteous as to read before thou 


| engage my ſelf, 


$$$v$$6Þ1$$$I$$Þ 
TO THE READER. 


FRIENDLY READER, 


| thou haſt a ſmall Treatiſe 


entituled, A true Gentlewo=- 
mans Delight, preſented to thy view: 


cenſure it. If then the effef be anſwer- 
able toits name, T ſhall be right glad : 
If there be any Errors, is will be 10 
errer, but a ſingular token of thy ex- 
emplar humanity to paſſe it by, and 
ſeen it with thy pardon z for which EF 


Thine on the 
like occaſion , 
W. T. 
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To make an excellent Felly. 
Ake three gallons of fair 


* watcr,boil in it a kauckle 
of Veal, and two Calves 
fecet lit in two, with 
all the fat clear taken 

A _ between the _— ſo let them 
Þ boil to a very tender jelly, keeping i 
clean ines der ,and ike | 

pot alwaies wiped with a clean 
cloth , that- none of the ſcum may 

| boil in,then ſtrain ic from the meaty 
and kt it Rand: all night, the next 
morning take away the top. and 

| tae bottome , +.-2and take to. every 

| _ EC guart 
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quart ofthis jelly, half apiar of 
Sherry Sack, halian viancs of Cin- 
nam2ay andas much Syzar ag will 
ſeaſon ic, fix whites of Exo8 very 
well b:aten , miazle all che(e roge- 
chars Then hail ic hilfag kour, an\ 
ker i run through your j:lly bag. 
Hom toweyke 4C briul Felly. 
Take two Calves feet, f{ y them, 
and lay tham ia fair ſpring water 
with aknuckle of Veal » ſhift it in 
halfadoxen waters, txce our rhe far | 
betwing theclawes, but do n2t brenk Þþ 
the bonzs, for it you des, the mar- 
rew of the boars will {tia the jel - 
ly,whea thay are fofc and pickt very 
clean, boil them very tender in 
ſpring Watce , when they be boiled 
tender, he yhem up, apd ufetham 


at your plexſure co eat, letthe broth: 


ſtand in ax earthen por or pipkin cill-i 
It becold, then rake away the bot- 
tomeand the top, and purthe clexr 
Io a fair Pipin, pur inco ithilf a 
pound pt fajr Sugac-cindy,or bther 
Sygir , three drops of ople of Nut- 
54S " meg, 


4 boiled with a little 


D elight. : 4 
megzthree drops of oil of Mace,an 
a grain of Musk , and fo. let jt boil 
leiſuxely a quarter of an hour , theft 
let it run through a jelly bag int 3 
| gally par ,. whea it is cold you | 
erve it in little carclefſe lumps, bg- 
ing taken out witha childs ſpoon, 
{ and this is the beſt way to make 
your Chriſal. Jelly. 
How to make Apple Cream at any 
time. 
| Take twelve Pippens , pare and 
| flit them, chenput them in a killer, 
and ſome Clarep Wine, and arace 
of Ginger ſhred thin, and a little 
Lemon pill cur ſmall, anda licle 
Sugar ,. tet allcheſe ſtand togethe! 
till they be (of , then take them off) 
and -purthem ina diſhrill they he 
cold , then take a quart of Cream, 
harves awhile, 
then put in as mych of the ys: 
ſtaffe, to make ic of what thicknelſe | 
yon pleaſe, and fo ſerve it up. 
How 10 1a2ke a trifle Cream. 
Take ſome Cream , and boil ig. 
L 4 Wit 
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with a cut Nutmeg,and Lemon plll 
awhile, then rake it off, cool it a lit- 
tle, and ſeaſon ir witha little Roſe- 
watcr and Sugar to your tafte, let 
this be pur in the thing you ſerve it 
En, then putin alictle Runnet ts 
make'it come, then ir is fir to eat. 


How to make clouted Cream. 

Takethree gallons of new Milk, 
ſet it on the fi: erill it boileth, make 
2 h-'e in' the middle of the Cream 
cf the Milk, then take apottle or 
three pints of very good cream, put 
i: ini th? hole you made in the 
middle oi the Milk as it boileth, and 
Jet 5: bail rovether half an hour, 
ther pur it i-tothree or four milk 
p2:35,!9 {1 ir ſtand rwo dayes, if the 
Wether benot roo hot, then take 
i *pin clonrs with 1 ſcummer, or 
lice, anc put it inthat which you 
Will ſerve ir if you like it ſeaſonee, 
you may ,.ut "ome Roſe water be- 
rween eveiy cleut, as you lay one 
upon another, with yur flice, - 
; | ene 


| Delight, 5 


the diſh you mean to ſerve It jn. 
.* How t0 make a Duince Crean. 
Take the Quinces,and put them 
into boiling water unpared, and lex 
them boil very faſt uncovered, that 
they may not colour,and when they 
are very tender, takethem off, and 
peel them, and beat the pap very 
ſmall with Sugar,and then + raw 
Cream and mix with it, till it be of _ 
fit thickneſs re eatlike a Cream,but 
if you boil the Cream with a ſtick 
of Cinnaman, I think it the better, 
vut it muſt ſtand rill ir be cold, be» 
fore youput it to the Quinces, 


How 10 make a freſh Cheeſe: 

Take a pint of freſh Cream, ſet it 
en the fre,then take the white of ix 
| Eggs,beat them very we:l,anJwring 
| In the juyce of a good Lemon ro the 
whitcs, when the Cream leeths up, 

' put inthe whites , and flir it about 
till it beturned, and then take ir off, 
and put it into the cheeſe-cleth, and 
let the whay be drawn from it, then 
LS take 


__ 


-* 


_edld, 


6 A True Gentlewomans 
'p3kethe curd andpound it in a ſtone 


Morter with a liccle Roſe-water'and | 


Stuzar, and pur'ic into an earchen |# 
'Cullender , and ſo let it Rand till | 


you ſend it to the table, then put it 
Ento a dich, pur a litcle {weer Cream 
tir, and fo ſerve it in, ; 
© Howto mike 4 (ling (rem. 


ro a ſilver diſh, and fill the dith al- 
mot halt fui) wich Roſe water, and 
kalf a p2ynd of Sa2r, boil all this 


- tiquor rozether, untill half be con- 


ramed, and keep ic Rirring till ir by 
ready, then fil uw yoar diſh with 
we: cream,and ir itcill ir be w2ll 
minzl:d, aad when it hich boyled 
round about the ith, take ic up, 
tweeren it with Suz1r', and ferveit 


I 2» 
ww 


H1w to makes G1rberry Fa0l, 

Fake your G 232552rries and pick 
then, an4{pu:th:m imo clean was 
Er, anl bail ch2 nll they b? all as 
bw. . thick 


Atrer your Codlings be through- Þ 
| ty cooled an1 yieided, put them in- 
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Delight. 9 
thick that you cannot diſcern what 
it is, to the yalue of a quart, take fix 
yolkes of ' Egos well beaten with 
Roſe-water 5 and before you purin 
your Eggs (eaſon it well withSugar. 
then fitain your Egos, and let then 
boil a lirtle'while, then take ir up,- 
put it in a"bxbad diih , ler it ſtand 
rill it be cold; thus it muſt be eaten. 


vH;,,* 


How to make a white Fesl, 
Take a quart of Cream,and ſet it 
over the fire, and boil it with whole 
Cinnamon,and fliced Nutmeg,and 
Suzar,then when it is almoſt ready 
rake the whites of ſix Eggs well bea- 
ren with Roſe-water , and ſcum if. 
the froth from them, and pur ir into, 
'the Cream,” and boil it rogether aj 
pretty While,then ſeaſon ir, and take 
the whole ſpice ourof ir , and pur it? 
up ina broad diſh, and when it is 
cvid then it mult he caten. 
How to make a Goosberry (/uſtar . 
Lake as many Goosberries as 
you pleaſe , boil them till they bay 
| ; fott, 


S A T rue Gextlewo mans 
ſoft,then takethem 6yrt,agd|ler them | 
Rand aid cool, and drain them, þ 
draw them with your hand through | 
2 canyas Stxainer,then put in alitele Þ 
Roſc-water,Sugar,and threewhires, | 
and ſtir them alrogether ,, put them 
in a skiller,and ſtir them apace, clſe | 
they will burn , Ict them Rand and 
cool alittle while,and:rake them off, | 
and put them ina glaſſe, | 4 


How 20 make.a Foal. 

Take rwo quarts.of Cream, ſer 
it over the fire, and let jt boil, then 
rakethe yolks of rwelve Eggs., and 
b:at them very veil. with thrce or 
four ſpoonfuls of cold Cream, be- 
fore you pur the Eggs info the has 
Cream,take three or $our ſpoonfuls 
of the Cream out of the skillet,. and. 
pat it intothe Eggs , andftir it 10- 
verh@r,anc then ſtrain the Eggs in- 
ro the $kiliet of hot Creamy, iticring 
ical] chetime to keep it from turn- 
| 2 | Jng,thenſer ir on the fire, and let tt 
2.3 boll alitle while , bur keep it (ti: 
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1 7 Nirring for fear of burning , then 

@ rake jt off, and let it Rand and cool, 
# then take rwoor three ſpoonfrus of 
8 Sack,and put it.inthe.diſh,and ſome 
E four or five !ippets,, and put them in 

the diih, ſer the dith and fippers. a 
g drying, and when. they be dry that 
E they hang to the diſh , .ſweeten the 
C Cream,and pour it in thy diſh (oft- 
Ely , becauſe the (ippers ſhall nor riſe: 
I up,this will make three dithes, when 


" 


Tir is cold.ir is fir to be eaten. 


How to make Cheeſe-cakes. 
4 For the cruſt rake half ap nt of 
L Fluwer, and four ſpapruls of cold - 
Water, and three parts of a quagter - 
got a pound of Butter , bear and '- 
Knead theſe together , and put the 
4. | paſt aſander ſeveral times,thcn rovl | 
#: (quare,and turn it qvcr, then taks 
P pint of Cream, and ſeven Eggs, 
#nd a quarter of 2 pound of Sugars 
$nd 2quarter of a pound ofCur- .. 
C2ns plump befere you put them in, 
pnd a wholc Nutmeg grated OD 2 
knife, 
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knife, and ſome Pepper beaten, but 
not too much , ir muſt be gentlyi 
boiled,and ſtirred as you do butrer- 
ed Eggs,the ituffe muſt becold,and} 
rken put ic inthe coffin, and ſo bak 


It, 


\ 


How 10 make a Sach Poſſet, 
Taks two quarts of pure goody 
Cream, aquarter of a pound of thel: 
beſt Almonds , ftamp them in thi: 
Cream, and boil Amber and Muy 
therein, then take a pinc of Sack ini 
Baſon , and ſer it on a chafingdih 
till it be blond-warm, then rake th: 
yolkes of twelve Eggs , with fou; 
whites, and beat them very well ro- 


P., 


—_ and ſo put the Eggs into chef. 
ack, and make it good and hot, loaf 
the Cream cool 'a lirtle before youſ 
put ir into the Sack, thea ftic all ro 
gether overthe coales, till it be as}: 
thick as you would haveit, if'q91 : 
eake ſome Amber and Musk , and 
grind it [mall with Suzar,and-:trewÞ 
tc on the top of thePoſſer, it will giveÞ 
i a moſt delicate and pleaſant taſte. 
—__ Hop 


Delight. IL 
How 0 make Leach. 
Make your Jelly fot your Leach 
*# with Calves feet , as you doe your 
J ocdinary Jelly , but a lſcele ſtiffer, 
J and witzn ir is cold, take of the top 
and bottome, and ſet it oyer the fire 
with ſome Cinnamon and Sugar, 
200 thea take your Turnſcle, being well 
ſteept in S1ck, and cruſh it, and ſo 
# {raja it iaro your Leach, aad let it 
& boil to ſuck a thickneſſe , that whea 
© it is cold you may lice it, 
Y , Howtomikce yellow Leach. 
{ Your yellow Leach is juſt the 
1 ſane, but in ſtead of Turnſele you 
| mult colour it with Saffron, and 
he when tc t3 boiled enough , thea pur 
} i1 your Siff:0n, and not befere, it 
i mult not bolt ia it, EE 
| How romikeq ſlipcort Cheeſe. 
4 Tacxe fivz quarts of new Milk 
! fron th: Cow, and one quart of 
 W ues, and or: ſpoonfull of Runs 
ner, and Rtir it together , and ler it 
{t1n4 ill it doth com2,then iay your _ 
Cieſe-cloch imo the Vace, _ | 
"He [2cs 


re, 
onÞ 
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take up your Curd as faſt as you 
can-without breaking, and put into 


4 


your Varxe, and let the Whay {oak| | 
out of itlelt ; when you kaye taken 


it all up, lay a clptk.on the tap of it, 
and one poundweight for ane hour, 
then lay two nougd weight for one 
' hour more, then turn him when he 
hath ſtood two houres , lay three 
pound on him For an hour more, 
then take him out of the Vate, and 
Tethim lie two ar three hours , and 


then ſalt him @n both ſides, when he , 
is {alt enough,take a.c)ean cloth and Þ 


wipe him dry,then let him lie a day Þ 
or a night, then put Nettles under}. 


ard upon him, and change them 
once a day, the Cheeſe will comero 
his eating in eight or nine daycs.. . 


How te make Cheeſe-l01vese 
Take the Curds of a tender new 
milk Cheeſe , and let them be well 
preſſed from the Whay , and then 
break them ag ſmall ag yon can poſ- 
fible , rhentake cryms of Manchet, 


and F 


= =” DA > mes © 
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and yolkes of Eggs , with half the 


= whites, and ſoine (weet Cream, and 
enfÞ little fine flower, mingle all theſe 
il ogether,and make a paſte of it, but 


not too ſtiffe , then make them into 
little lagves, and bake them, when 
hey be baked, cut offthe tops, and 
butter them, with Sugar, Nutmeg, 
and melted Butter , and putt in 
1d |MVitha ſpoon, and ſir-ſt alcogether, 
1d ſychen lay. on therops, and ſeare them 
hef with ſcraped Sugar, - POLTY 
1d |} How to make & very good Tanſic. 
yh Fake fifteen Eggs, and fix of the 
K. | whites, beat them very well,then put 
Be inſome Sugar,and a lirtle Sack, beat 
0 1] bem again,then put about a pint or 
ja litcle more of Cream , then beat 
' "them again, then put inthe juyce of 
! Spinnage or of Primroſe leaves, to 
| make it green , then put in ſome 
y more Sugar if it-be not (ſweet: c- 
} nough,then beat it again alictlezand 
fo ler- it ſtand till you fry it , when 
; the firſt courſe is in,then try it with 
a little ſweet Burter, irmuſt be mw 
- re 


(2 


. 6 2 ee Ck | _ 
14 A True Gentlewomans 


red and fried my tender, when ic i 
fried enough , then pit is in a dilli 
2nd' firew ſome Sugar wpon is, ani 
ſerve it in, | 
Fo mgke black Tt fiuffes : 
To a dozen pound. of  Prungy 
take half a dozen of MajgoRaibu 
waſh agd pick thera cloan, 3nd pul 
them into a pot of warer, ſer the 
over the fire till all. rheſe are li 
pu'pe, and tix them often leaſt theyſh 
burn too,then take them off, and le 
them be rubbed thraugh a hair Sjvt 
bard wieh your hands; by lictle and 
itele.till all be chrangh; hen {caſds 
them r@ your tall with ;(earces 
Ginger, PTD 
To make yellow Tars fluffes 
Take four ang twenty B2gs, and 
bear chem with Salt zogether , and 
pus ic jnto a quagr of (gething Milk, 
Airring it pail ix caudjes, then take 
it oF,and pur ic inte 2 napkin,hang-[f 
ing ityp ill all che Whay be run 
through, when it js cold, rake it and 
grind it i a Kone Mortes with "e 
and 


Delight. Is 


1d Sugar,to your raſte; and ather- 
iſe remake. it look white, leave out 
We yolks, and inſtead of Sack put in 
Role- water, | 
To mike amale Diſh . 
ff Take a quarter of 2 pound of Al- 
Snands, beat them (mall, and in the 
PlÞcating of them pur in a lictle Rofe- 
ater ro keep them from oyling, 
traia them into Cream , then take 
A rterchoak bottomes,and Marrow, 
 LeFand boil the redaefſe of che Marrow 
wvegourt,then take a quart of Cream,and 
boil it with Dates, Roſe-water, and 
Suzar, and when ir is boiled to 3 
[convenient thickneſſe,take ic off, and 
take your Arterchoaks, and pare off 
the leaves, and lay them inco a diſh, 
23d ſomz Marrow upon them, then 
| Pour ſome Cream upon them, then 
ſer ic gn coales till you ſerve ir in» 
A ſauce for a ſheulder of Mutt04. 
Take a few Oylters, and ſome 
ſee: h:arbs, and an Qaion, and a 
pint of white Wine,and a lictle bea» 
tea Nutmeg, a lictle Salt,and a large 
Mace, 
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Mace,alictle Lemon pilled ,' and a3 
little Sugar, alittle leaker poſſer,'if F* 
.you have no Oykters,take Capers in 
theroom of them, and ſome gravy 
of the Mutton. - SR, 

_ 2 Howto fry Apple Pies. 

Take pa. = them,and 
chopthem very ſmall, beat in a little 
Cinnamon, alittle Ginger, ſome 
Sugar, and alittle Roſe-water, take 
your paſte, roul it thing and make 
them up as bigPaſties as you pleaſe, 
to hold a "_—_ or alittle lefſe of 

. your Apples, and ſo fry them with 
Butter, net too haſtily, leaſt they be 
burned, : ' CEE 1 

How to make Curd-cakes, 

Take a pint of Curds,four Eggs, 
take out two of the whites, put in 

ſome $ugar, a little Nutmeg, and a 

lictle flower, ſtir them well together 
ard drop themin,and fry them with 

2 little-Butrer, 3 

How te:make Furmenty. 
Take aquart of ſweet Cream, 

' two or three ſprigs of Mace , anda 
rl IT | Nutmeg, 


= = voy Wu UE CB CO _ CÞ }_Saiks 
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Nutmeg cut ia ka[f put into your. 
Cream, ſo let ic boil, thentake your 
French Barley or Rice, being firſt. 
waſhed clean in fair water three 
times, and picked clean , then boil. 
it in ſweet milk till ir be tender,thea.. 
put it inz@ your Cream, and boil it; 
well,and when it hath boiled a good 
while, takethe yolkes of fix or (even 

s, beat them very well, to thick- 
en on a ſoft fire,boil ir,and ſirre it, 
for jt will quickly burn, when you 
think it is boiledenough,. ſweeten. it, 
to your taſte, and ſo ſexveit in with 


Roſe-water,and Musk Sugar,iathe 
ſame manner you may make it with 
Wheat. A : | 


To make an Arterchoals Pie. 
Take the botzome of fix Arter=. 
choaks, being boyled very tender, 
put them in a diſh, and put ſome 
vinegar over them,ſeaſonthem with 
Ginger, and Sugar , alittle Mace 
whole, putting them into a Pie, and. 
when. you lay them in, lay ſome 
Marrew, and Datgs ſliced in, and 3 
ts ene 
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Mace,a little Lemon pilled ,” and a 
little Sugar, alittle leaker poſſer,'if 

.you have no Oyſters, take Capers in 
the room of them, and ſome gravy 
of the Mutton. _ 

_ » Howto fry Apple Pics. 

Take part. =_t them,and 
chopthem very ſmall,beart in a little 

Cinnamon, alittle Ginger, ſome 
Sugar, and a little Roſe-water, take 
your paſte, roul it thing and make 
them up as big Paſties as you pleaſe, 
to hold a ſpoonful: or a little lefſe of 

. your hooks , and ſo fry them with 
"Butter, not too haſtily, leaſt they be 
burned, : OS 

How to make Curd-cakes, 
Take a pint of Curds,four Eggs, 
take out two of the whites, put in 
ſome $ugar, a little Nutmeg, and a 
little flower,ftir them well rogethery 
azd drop themin,and fry them with 
2 little Butrer, - FL, 

How to:make Furmenty. 

Take a quart of {weet Cream, 
two or three ſprigs of Mace , anda 


SW: Nutmeg, 
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Nutmeg cut ia khalfput into your. 
Cream, ſo let it boil, thentake your 
French Barley or Rice, being firſt. 
waſhed clean in fair water three 
times, and picked clean , then boil. 
it in ſweet milk till ic be tender,theg.. 
put it inz@ your Cream, and boil it; 
well,and when it hath boiled a good 
while, takethe yolkes of (x or , 


BÞgs, beat them very well, to thick- 
en on a ſoit fire, boil it,and ſire it, 
for jt will quickly burn, whenyou 
think it is boiledenough,. ſweeten. it, 
to your taſte, and ſo ſerve it in with 


Role-water,and Musk Sugar,in the 
ſame manner you may make it with. 
Wheat, ,. - 6 + 
To make an Arterchoak Pie., 
Take the botzome of fix Arter=. 
choaks , being boyled very tender, 
put them in a diſh, and put ſome 
vinegar over them,ſcaſon them with 
Ginger, and Sugar , alittle Mace 
whole, putting them into a Pie, and. 
When. you lay them, In , lay ſome 
Marrew, and Datgs fliced in, and 3 
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faw Raifins of rhe Stn it the bovFthe 
t ame, with good ote'ef Butter, ſawi 
C}6ſe the Die, whett it. ishalt baked Gr 
take a diſh of Sack being boiled F121 


To inake 4 {hidkey Pie. 

Make pn e With good Ro 
of Burrer, and yolkes of ya s, and 
—_—_— take fix ſmall Kikent |: tf 
raking out the brezft bone, al Vi 
erroffing them revnd; rake two NubyMi 
fitgs, and a good quantity of CitJme, 
namtroh;eand _ irin in little pieces Jp: 
take two yolkes of Eogs , arid bekſeret 
the ni With fix [poohſvls of vetjuyce]tog 
then take your jriyce and vetjtiycegoV: 
2Hd a little ſalt, ir theth'well tops Me 
ther,take a yocd deal of butter, aniof 1 
wet It inthe verjuyce, and fur it Injeic 
the bellies of the Chickers, ſol; 
them in the Pic with Evtter und: 1 
them , then take half a pewned 6 rov 
Currans vaſl.ce grdgiied , ſolaſtor 


they 
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MIthetn on the top of the Chickens, 
wich a picce of Marrow, Barberries, 
/ _ , andgnod ſtore of Butter 
(21d Sugar, #5 will ſeaſon it, 2 little 


effibefore yoti drWw out yotir Pir, put 
ein Verjuyce and Sugar boyled tos 
gether. | | 


To bike Pref Ike ved Deer. 


Fake 2 potrnd of Beef, and flice 
of: thin,artd Ralf 2pior of good Wine 
(Vinegar, ſome thtee Cloves, ant 
Mace above ai outice, three Nut- 
-megs,pound them altogether, Pep- 
Jper afd Salr, according ro your dil- 
ecetion, and 3 little Spar, tix theſe 
Jtozerher , takea Pottid and half of 
ISver, ſhred , arid bear irfmall in 2 
Motter,then tay xrow ofSuet,a row 

ſ of Beet, Rrow'your Spices berwee 
every Iith6;rheh your Vinepar, ſo. 46 
till yot have yd itifall, then make 
it up z btit fitft beat it cloſe witlik 

| rowling pin, then prefſe ir'2 day bes 
fore you put x ifi'your palic, | 
T8 


a 
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To roaſt a ſhoulder of Mutton wid 
Thyme. . g 
Draw your Shoulder of Mutton, 
and when it is half roaſted, ſayethe 
gravy, and cuta geod deal of the 
inſide of it,and mince it grofle, and 
boil it in a diſh with the gravy, and 
Thime, Claret wine,and {licedNutfi 
meg, and when your Shoulder i; 
roalted, lay it in the diſh with ſliced 
Lemon , bur remember to ſcorch 
your Mutton in roaſting,as you dot 
when you boil its. , J: .-'; 
To roaft « Shoulder of Mutton with 
ns. 
| When you open the Oyſters fay: 
the liquor ,- then ſeaſon them with 
Pepper , and a little Cloves, and 
Mace ,..and Herbs finely chopped, 
and the yolk of two or - dev Eges 
chopped (mall , and ſome Currans 
parboyled alittle, rhen ſtuffe your 
Shoulder 'of - Mutton thick with 
your Oyſters , then ſeaſon it, and 
| 7 it tothe fire, and.raaſt it, then 


wakes wb ref} of your Qyliges » pai 


2 
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boil them with a little wblte- Wine, * 
K and ſome Butter, this is ſauce for a 
your ſhoulder ofMutton,when your 
Oyſters are opened , you may par- 
boil them in fete own [lquor, then. 
take them our and ſeaſ@1 them. 


To make Angellcts. . 
T ake a quar; of new Milk , and 
2 pint of Cream,znd put them toge= 
thcr With a little Runnet, when it is 
come well , rake it up wth a ſpoon, 
and put jt into the vare ſoftly , and 
let ic Rand two dayes,till ir is pretty 
Qiffe,then ſlip it out,and falr it a lir- 
tle ar both ends, and when you chink 
it is ſalt enough, (er ita dryiug, aad 
Wipe them,and within a quarter of a 
year they will be ready to ear, 


nl To rukeblack Puddings. 

urf Take your bloud when it is warm, 
- put in ſome ſalt, and when it is 
nd 


throughly cald ,. put in your groats 

well pickt, and ler ir ſtand ſoaking 2 

night, pur in the'hearbs, which muſt 
M . be 
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be Roſemary, large Savory, Penny- 
royal, Thyme, and Fennel, then 
make it ſoft with putting of good 
Cream hot untill the bloud look 
pale , thef: beat four or five Eggs, 
whites and all, and mingle it, then 
feaſon it with Cloves, Mace, Pep per, 
Fennel ſeeds, then put.good ſore 0 
Beef ſuer in your Ruſte , and mince 
your fat not too ſmall, 


Tos make white Puddings. 
After the humbles are very ten- 
der boiled , take lome of the lights 
with the hearts, and all the Rleſh and 
fat about them , picking from them 
all the finewes and skin , then choy 
the meat {mall as can be,then pur to 
ic alittle of the Liver very finely 
ſearced, ſome grated bread ſearced, 
four or hve yolksof Eggs, a pint of 
very good Cream,a ſpoonful or tw 
of Sack, a little Sugar, Cinnamon 
Cloves,and Mace,a litrie Nurmez 
a few . Canary lceds , alinleRoſc 
Water mingled wich a good deal of 
Sw inc 


ws F 
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Cy jncs fat, a little Salt, roul it iN © 
rouſes two houres, before you goC 
abour it,let the fat fide of the skin be 
turned and ſteeped in Raſe-water 
till you fill them. 


To mathe Almond Puddings. . 
Take a pound of Almonds blanch- 
ed, and beat them very ſmall with a 
little Roſe-water , boil good Milk 
with a flake of Mace,and a little ſl» 
ced Nutmeg, when ic is beiled, take 
oÞ i: clean from the Spicezthen take tho 
quantity of a penuy loaf, grate it, 
and ſcarce it through a Cuilender, 
and then pur it into the milk , and 
{ct it Rand cill it be pretty cool, then 
put inthe Almonds, and five or fig 
volks of Bygs, andalittle Salt and 
Sugar,whart you think fit, and good 
ſtore of Beet (uer, ang Marrow very 
hnely thred. | | 


Tomahe a Pudding to bake. 
T ake a penny loaf,pare ir, flice fr 
J in aquarcuf Cream, witha little 
M3 * Roſc. 
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Rofe-water, and break it very (mail, 
take three ounces of Jordan Almend 
blanch'd , and beaten ſmall with a 
lirtle Sugar, put in ſomefeight Egg: 
beaten,a Marrow-bone, and two or 
threePippens fliced thin,or any way, 
ming'e theſe together, and put ina 
. Ittrle Ambergricce if you pleaſe, 


to 


ye 


To make 4 boild Pudding. 


Take a pint of Cream or Milk 
boil it with a {tick of Cinnamon 4 
little while,and take it off, and let it 
Aand till ir be cold, put in fx Eggs, 
rake out three whites, beat yourEggs 
4 little before you putthem into the 
Milk, then itir them together, then 
rake apenny roul and ſlice it ver 
thin,and ler it lie and ſoak, and then 
braid it very ſmall,then put in ſome 
Sugar, and butter yeur cloth beſore 
you put ir in, it will take bur a lirtle 
whelc ſcething,and when you takeit 
tip, melt a little freth Bu:rer, anda 
lictle Sack, and Sugar, bear all theſe 
roge- 
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rogether,and pur it into the diſh with 
your Puddiog to beſerved in 


To make a Cream Pudding tobe 

boyled. : 

Take apint and a half. of thick 
Cream,and boil it with Mace,Gin- 
ger, and Nutmeg quartered, then 

utto it,cightEggs,with jour whites 
ve » and Almonds blancht a 
pound , and ſtrained in wich the 
Cream,a little Roſe-water, and $u- 
ear,and a'ſpoonful of flower ſearced 
i} very fane , then take athiek napkin, 
wet it, and rub it with flewer, and 
ticthe pudding up in it,boil it where 
Hutton is Þoiled,or in the Beet por, 
remember to take out the whole 
ſpice out of the Cream when it is 
boiled, the ſauce for this pudding is 
alittle ſack,ſugar, and a pretty peice 
«lf of burter,you mult þlanch ſome Al- 
monds,when they are blanched, cut 
exety Almend in three or four pei- | 
ces the long way, and ſtick them up 
an end upon the pudding very thick. 
. M 3 Tg 
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WON AHS 
To make a Whitetot, 


Take a pint and a half of Cream, | 


2 quarter of 2 pound of Sugar, a lit- 
tle Roſe-water,a few Dartcs {liced,a 
few Raiſins of the Sun, fix or (even 
Bees,and alittle largeMace,a ſliced 
Pippen,or Lemon,cu: ſipper fathion 
for your diſhes you bake jn,and dip 
them in Sack or Roſe-water. 


To make a forc'd diſh of any cold 
meat. | 

Take any cold meat 2nd ſhred it 

ſmall,alinle Cloyes and Mace,and 


Nutmece, and two yolks of Egg, 2 | 


ſpoonfu] or two of Roſe water , 4 


little prared bread, a lictle Beef ſuct 
ſhred imall,make irupinco balls,or 


any faſk.ion you pleaſe , and boil 

them in tried ſuer between two 
Earthen diſhes, your ſuet muſt boll 

before you put in your meat , for 

fauce, a lirtle Butter, Verjuyee, and 
JUST 


Tt 
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To make « ford diſhof a Lez of 
Mutton or Lamb, - | 

Take a Leg of Mutton,or Lamb, 
cut out the fleih, andtake heed you 
break not the skin of it, then parboil 
ir,and mince it with a little Beef ſu- 
& , putinto it a little ſweet Hearbs 
ſhred, three or four Dates {lic'd, a 
little beaten Nutmeg, Cloves, and 
Mace,a few. Currans, alitile Sugar, 
a little Verjuyce,three or tour Eggs, 
mix them tog«tier, and put them in 


| the Skin, and let ic in a Clih,and bake 


Ir. 
To boila Calues head with Oſter. 
Take the head , and boil it with 


Fd Vatcr and Salt, alittle white Wine 


or Verjuyce, and when it is almoſt 
6 on cut ſome Oyſters, and 
minzletkemtozether,aud-a blade or 
two of Mace, a lirile Pepper, and 
Salt, andalitile liquor of the Oy- 
iters.then pur it rogether, and pur it 
to the Calves head , and the largett 
Oyfters upon it, and a ſlit Lemon, 
2nd Parberrics, ſo ſerve it in. 
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To fry a Coaſt of Lamb. | 

Take a coaſt of Lamb, and par. 
boil ir,rake cur all the bones,as near 
aSyoucan, and take ſome four or 
five yolkes of Eggs -beaten', a little} 
Thyme, and(weet Majoram, and 
Parſly minced very ſmall, and beat 
it with the Epgs,and cut your Lawb 
into ſquare peices, and dip thers in- 
© the Evps and Hearbs, and fry 
them with Butter , then take a little 
Buner, white Winc, and Sugar for 
ſauce, 

T's flew Sauceſedges. 

Boil them in fair water and falt a 
little, £or ſauce boil ſome Currans 
alone , when they be almoſt render, 
then pour out the water, ang put in 
a little white Wine, Butter, and Su- 
L3C. | 

Te bei! Ducks. 

When they be halt bolled, take 4 
quart of the liquor and ſtraſn it,and 
put a quart of white Wine,ahd ſome 
whole Mace, Cloves, and Nutmegs 
fliced, and Cinnamon, and s few 

M4 Oni- 
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8 Onions ſhred, a bundle of ſweet 
8 Hcarbs, a few Capers, and alittle 
Samphire , when ir is bnited , pur 
| iume Sugar to ſealon it witha 1, * - 


To make white Broth with a Cafon. 

1rvfle your Capons , and boil 
them in fair water, and when they are 
halt boiled ,, take out three pints of 
the liquor, and put it to a quart of 
Sack, and as much white Wine, ard 
ſlice two eunces of Dates half or 
quarter wiſe as you pleaſe, alittle 
whole Mace, Cloves, exnd Cinna- 


| mon,a Nutmeg ſhred, of each a lit- 


tle quantity, boil the broth in a pip- 
kin by it (elf, urtill the Datcs begin 
to beterder,then pur in the marr« w 
| of two benes, and let it boil 8 lirtle, 
not too much, then when your Ca» 
pons be near ready , break 1twemy 
E295,lave the yolks frem the whites, 
and beat the yolks until you may 
take vpa ſpoonſsl and it will not 
run belideihe ſpoon, then ycu mult 
puta little cold broth to them and 

M 5 . 
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A Trite Gentle 
{o ſtrain them throtigh a cloth, then 
take up ſome of the hor broth to hea: Þ 
your Eggs, bccanſe clſec it will turn, 
let It have a walm or two after your Þþ 
Evgs be in, but not ſee hroo much 
for fear {: turns, then dith your Ca- 
pons,and pour your broth on them, 
and garniih your diih as you plete, 
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T's make flewed Broth, 


T ake a neck ofMutton,or a rump 
of Beef, let it boi! , and ſcum your 
potclean,thicken your pot with gra- 
ted bread, and put in ſome bearen 
ipce, as Mace, Numwmegs, Cinna- 
-Mmon , and a littic Pepper, purtina 
pound of Currans, apound and a 
half ofRaifins of theSun,two pound 
of Prunes 13ft of all, then when it is 
fewed, to ſeaſon ic put in a quart of 
C laret;and a pint of Sack,and ſons 
Sanders to colour it,and a pound of f 
Sugar to {iveeten it, or more if need 
bs, you muſt feeth (ome whole {pice 
bo garniſh porr diſh withal, anda 


TY, 


LS a. 
CY pou 


. ® & Os wn, 


Derg -” | 31? 
ſew whole Prunes 6ut of your pot, 


To make gallendine {ance for « Tut- 


hey. - 
Take (ome Claret wine,and ſom? 


| erated Bread , and a ſprig of Role- 


nary, a little beaten Cloves, a licrle 
beaten Cinnamon, and ſome Sugar. 


An exceeding g504 ray 9 flew 
Chickens,” 

T':ke Chickens, fley them, and 

ut chem in pieces croffe wey, then 
pn: them ina pipkin or s&ilier, and | 
cover them almelt vich Pcpper, and 
Mace, and Water, ſo ler thera ftew 
{oftly with a whole Oaion [nit til 
part of that Liquor be conſumed, 
then put in a3 much white Wine as 
will cover them again, take Partlyg 
{weet Majoram,winter Savary, with, 
: little Thyme,and fhrcd them very 
{mail,and put them In, and let theaz 


Dutl rill they are almoſt enough hen 
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To boil a leg of Mutton. 

Take a leg of Mutton and ſtuffe 
it, for che ſtung take @litcle Beef 
fuet, anda few ſweet hearbs, chop 
them ſmall ,and ſtuffe It,then boil it, 
an4 put in a haneful of ſweet herbs, 
cut them (mall, minglea hard Egg 
amongſt the harbs, and firow nt 
upon the Mutron, melr a little But- 
ter and Vinegar, and pour it inio 
the &lth, and (ond it in 

T's keep Qurnces all the year. 

Fit ft you muſt core them , 3nd 

. take outthe kernels clean, and keep 

. «the cores and kernels, then ſet over 
| ſome water to boil them , 1k?n put 
them in when you ſet overthe water, 
fbep let them boik till they be a little 
fotr, and then take them up, ans ſer 
them down till they be cold , then 

” take thekernels and ſtamp them,ai:d 
put them inte the ſame water they 
were beiled in, and let them boil till 
they be thick, ſee you have as much 
liquor as will cover the Quinces, 


and it you have 1:ot enough, rake of 
rhe 
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the ſmalleſt Quinces , and ſtamp 
them to make more |iquor,and when 
it is boiled good and thick,you mult 
ſtrain icihcough a courſe cleth, and 
when the CQyyinces be cold, then put 
them into a pot,and the [iquor alle, 
and be ſure the liquor cover them, 
you ,muſt Jay ſome weight upon 
them to keep them under, {o cover 
them cloie, let them (tand fourteen 
dayes, and. they will work of their 
own accord , and they will have a 
thick rind upon them,and when they * 
wax hoary or thick,then take itfrom _ 
the liquer, for it will have a skin on 
It within a moneth or {1x weeks, 


.Topickle Comcumbers. . - 
Take the Cowcumbers,and wiſlr 
then clean, and dry them cleanin a , 


"2 , 


cloth, then take one Water, Vine- 
gar,Salt, Fennel tops,and lome Dill 
tops,and a little Mace , make it faft 
enough , and ſharp enough to the 
talte, then boil ita while, and then 
rake it off, and |ct it ſta:.d and cool, 

then 
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then put inthe Cowcurnbers , - 
a board on the rop £0 keep them 
downgand tie them cicſe,ind within 
a weer they will be fir to car, 

To pickle Purſ]. Jn 

_ Takethe Parſlain” ard pick it in 
fittle Epeiecs, and p::r it | into a pot «x 
barrel, then take a little Water, Vi- 
negar,and Salt,ro your eatte,ic muſt 
be pretry firong of the Vinegar and 
Sal and x lictle Mace, and boil all 
the ft octher, and pour th:i*liqu'r 
in king ht into the Purflain, 
and when it is cold tie itclole , but 
pur 4 little board on the tcp to keep 
ir dewn,2nd within a week oz two i 
ts fir [Q) CAL, 


To doe {/ſo29-gillifioures up for Sal- 
tering it the year. 

T'ake as many Clove-2i.litiou c; 
as you picaſe, and {ip oft the leaves, 
then row [ome mw ar in the bot - 
tom? of tae gallipot thaz you dog 
them ins —— oi of Gilli- 


_— as 

- - a 4 '. - I1 x] 
Yours , and then 2 lope of Sugar, 
$a ; : p . , Eo ' 
A11E; 
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and {o Joe till all the Gillifloures be 
| done', then pour Lome Clarct wine 
E.G them as much as will cover 
| chem, then cut a peice of a thin 
| bord; and lay it on them to keep 
| them down, then rie them cloſe, and 
| {it them in the Sun, and (ct them 
| find a moneth er thereabouts, but 

keep them from aziy rain or Were 


To fickle Broeom-bu3s, 


Take as many Broom-buds as 
you pleaſe, make linnen bags , and 
yur them in, and tie them cloſe, thu 
| mike ſome brine with Watcr and 
*3.t,and boil italitnielet it be cold, 
1033 pur [ome brine in a deep earth» 
cn pot, and pur the bags in it, and 
iy ſome weight upon themyler it Lie 
therecill ir look black, then thite if 
224in, ſo you muſt dee as long as It 
'ooks black,you mult boi! them in 2 
little caidron, and pur them in Vie 
Negara week or tmo, and ihen tity 
2: ittceat, 
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T's pickle OY ſiers. 


Take your OyRters and pick them 


out of theſhels , and ſave the liquor 


that cometh from them, then take 


your Oyſters one by one, anti wath 


them clean out of pr:[t, then ſtrain Þ 
the liquor , then take a quantiry ot Þ 


White Wine, and alarge Mace or 


two, and two or three flices of Nut- 


meg, and Pepper grolly beaten, and 
ſalt them, boil ircogether , then pur 
in your Oyſters and boil them, then 
take the yolk of an Egg, and beat it 
well with Wine Vinegar, then take 


up your Oyſters and letthcm cool, 


then put in your E2g8,and let it boi), 
rake it oft,and let it cool, aud par it 
up togetlicr, 


To make Gront. 

Take {ome Wheat arid Beanes, 
and when you have made it into 
Malt, then ritt!c it, then take {ume 
Water , or ſome (mall Wort, and 
hear ir ſcalding het, and pur i: into 
a pail,then [tir in the Malr;then rake 

- PEICE 
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Cz picce of tour leven, then ftir it a- 
Ibout, and cover it, and let ir ſt:nd 
till it will cream , then put inſeme 
JOrange pills, then put it. over the 
E fire and boil it , keeping it ftirring 
Pill all che white be gone. 
| To makeFellyof Marmalct. 
TakeQuinces and pare them,cut 
them into water in little peices, and 
when you have done all , then take 
thew. out of the water, and weigh 
them, and to every pound of Quin- 
ces take five quarters of a pound of 
Sugar, and half a quarter, then put 
it into the 5killet , and put as much 
water -as will make it pretty thin, 
then ſer it on the hire, aud clarihe it 
with the white of an Egg, and (cum 
| ir cffclear, then put.in your Quin- 
| ces, and [et it boil apretty pace, and 
cover lt cloſe till it is pretty thick, 
then leave ftirring it till it is thick 
enough for Marmalet , then take it 
off, and put ir in your glaſſe, and do 
it with your knife in little workes) 
when you have done , lc it ſtand, 
| your 
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your coſtly mult boll all the while, 
you mult pur in as much water 2: 
will make itprettythin, when ic i 
boiled to 2 pretty good colcur, thenſh 
ſtir ir,and weigh it,then take of loaf 
S927 as much as it weighs,and boi 
It aitogetber toa Jelly, then pour it 
into your Marmalet glaffe, then put 
itia aftoye, and put {ome fire in 
ercry day, 


- 
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To make Felly of Pippins. 

Take Pippins, pare, quarter,and 
coar them, Jay them in water, and 
when you ſet them on the fire ſhittÞ 
them in another water , and pitt 
them in a skiller , and pur as much 
watcr a5 will cover them,and a little} 
more, ſe: them over the fire , andſ 
make them boil as faſt as you can, 
when the Apples are ſoft, and the !i- 
guor talte ſtrong of tze Apples ghinf 
take them off, and ftrain them 
through apiece of canvas gent!y; 
Exe roaponnd of juyce a pound 0 
Suz2rgthen ſet it on the fire, when it 
-— 
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« mcl:ed,ftrain ic into a Baſon,and 
ince your $xillet again, ſer it onthe 
tire, and when it is boiled up then 
Bcum it, and make it boil as faſt as 
Byou can,and when it is almolt beil- 
"Bed. put in the juyce of three Lemons 
frained througha cloth, if you will 
ſhave Orange pill pare it thin, thar 
the white be not ſeen, and then lay ir 

in the water all gight,then boil-them 
[in the water till the pill be ſoft, rhen 
(cut them in long peices, then pur it 
into the Sirupe,and ſtir it about. and 
filyourglaſſs, andlet ir Rand till 
it becold, and then it is ready t9 


OS 


Calf, 
Ts preſerve green Walnuts. 


Take Walnuts,and boil them till 

| the water doe talte bitter, chen take 
them off, and put them in cold wa- 
ter, and pill of the bark, and wel h 
as much Sugar as they weigh, and a 
little mare water than will wet the 
v92ar,ſtrthem on the are,and when 


they 
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they boil up take them off, and lefÞ' 
them ſtand twodayes,and boil them 
again ONCC More, | 
To preſerve white Duinces, N 
Lake a pound of Quinces,- boils 
them With the skins on,bur core andſo 
pare them, take a quarter of a poundſ» 
of Sugar, with water no more thanſſc 
will wet the Sugar, pur the Quinceſb 
into it preſently, boil them as taft as 
may be, and skinth:m,when the (ir-Ba 
Fup iS thick take it up. | 
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To make Goorberry Tarts. 
Takea pint of Goosberries, and ſt! 
put them into a quarter of a poundſſ2 
of Sugar, and two ſpoonfuls of wa.ſ? 
rer,and purtthem on the fire,and Rirſ! 
them as you did the former, [f 

Topreſcrue Resberries. | 
Take as many as you pleaſe,a layſj 
of Sugar, anda Jay of Resberries, 
and (o lay them into the skillet, and 
as much Sugar as you think will 
make firrup enough, and boil them, 
an 
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W15d putewo ſpoonfuls of water in, 
xicom it,take it oft,and let it ftand. 


To preſerve Curranss 

Parr them in the tops, Jay a lain 
fo" Currans,and 4 lain of Suzar.an i 
Wo boil them as faſt as you doe Res- 
ndſiberries,doe not put in the ſpoon, but 
{cum them, boil them till the firrup 
be pretty thick, then take them off, 
and let rhem ſtand till they be cold, 

fand then put them into a glafle. 


To prefer ue Medlevs. | 

{ Take thcjuſt weight of Sagar as 
they weigh, to a pound of Sugar put 

2 pint and a half of water,ſcald them 
{2s long as the skins will come off, 
irfpttone them ar the head,put the wer 
[t9 the Bugar, and boil ic, 3nd ſtrain 
it, put in the Aſedlers,” boil them a- 
pce,[er th:m land till they be thick, 

then take them off. 
To preſerve Goorberries. 

Take the fairett Goosberries you 
62 getWith the Ralkes on, prick 
three 
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three or four holes in every one « 


Them, then take the weight of the 


In Sugar, lay the be#t part of the $u 
gar inthe bottome of a ſilver or peu 
ter difh, then lay your Goosberricſ 
one by one upon it , ſtrew ſomes 
the reſt of the Sugar upon them 
and put :wo ſfoontuls of the watt 
ints half a pound,then ſet theGoes 
berries on a chafingdith of coale 
and ler them itand uncovered,ſcald 
ing vpon the fire a pretty while be 
fore thzy boi], bur not roo long, fd 
then they willgrow red , ava whe 
they bc boiling, let them nor boil tot 
faſt, when they be enough pur then 
up, you muſt pur the re{t of the Sy 
earcathem as they boil , and thi 
will hazden them , and keep thenfl 
trom breaking. 


Tc make Gooberry Cakes. 
Prick as momy Goosber this as yo 
Picsie,a6d put them into an earthe 
Pitcher,and (ct ir in a kettle of watt 
Fi: they be toic z and then pur thet 
g £1119 
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into a ave,and let them fland till all 
the jucic be out, and weigh the juice, 

nd as much Sugar as firrupe ; firſt 
boil the Sugar to a Candy, and take 
Yr off,and put in the juice, and ſer it 
on again ti]l it be kot,and take ir oft, 
and ſet them in a prefle till they be 
dry, then they are ready. 


To doe Goosberyies like Hops. 
Takepricks of black thorn , then 
Fake Goosberrics, and cutthem a 
little a croflegtake out the ſtones,pur 
them upon the pricxs,weigh as much 
FSugar aS tizcy weigh,and take a quart 
or 4pint of water, and pur into the 
Sugar, and [et it boil a white, then 
pur in the hops, letthem fland and. 
(cald ewo houres upou the coalcs till 
they be ſoft, then take outthe Hops, 
2nd boil the (irrup a whilezthen take 
ic off, and put in the Hops, 


Topreſerue Africechs, 
Firit Konethem,and weigh them, | 
21% taxs as much Sugar as Apri- 
( COLES, 


re 
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cocks, put it in a baſon, ſome inth 
' bottome, and ſome on the top, |: 
them ſtand all night,ſet chem on thi 
fire till they be ſcalding hot, the 
heat them twice more, 

To make Apriceck Ca\cs. . 

Takeas many Apricccks as ya 
pleaſe, and parethem, put as mu 
Sugar as they weigh, take more w 

x than will mc}: the Sugar , the 
boil the Sugar and it rogether , ti. 
they be pretty ſtiffe, then take theo 
cf, and put them in ſaucers. 

io make Mackeropn. 

Take half a pound ef Almoads 
purthem in water ſtamp them ſmall 
put in ſome Roſe-water , a goof: 
ſpoonful of lower, four Eves, hal 
a pound of Sugar, in the beating 0 
the Eggs put inthe Almonds , het 
the oven ho! enough to bake a Cu 
ard, purthem in, when you has 
taxen them out, letthem ſtand ti 
they be cold, they maſt be baked in 
earthen pans round , and buttered 
very thia. 't 

F"( 
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gICCR. 

Take white Damtons,ſcald ther 
a water till they be hard, then take 
:em Gf, and pick as many as you 
icaie, take as much Suzar as they 
vcigh, ſtrew alittle in the bottome, 
ut twe or three tpoonfuls of wa 
cr, then put in the Damſnns mod 
he Sugar, and boil them, take them 
MF, then let them and 2 __ or 
wo, then boil thun agai: NC, Ta 
hem oft, and | let them it ad Mill; cy 
eccld. = 
di Te preferue 2ſiiherries 
all Take as many Ny! DECTICS 28 vor 
oÞÞ leaſe, and as much Sugar as they 
veizh ; Firſt wer ene SITE 7 With 
ome juyce of NMulberies, ibis YOur 

DUPar toget ler, then put i) your 
| ulbert ies, then boii them avacs 
ul you think they arc boiles e- 
rii}ough. then tale chem of, and boi! 
inftiic fticrvoc awhile, and pur it into 
the Mulborri: $, ict them Band till 
hi be cid, 


”.. 
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How to preforue White Damon s 
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46 ATrnue Gentlewey 145 | 
How tofrſervc Pitpens white 
Take ſome Pippens, and part 
them , and cut them the crofſe way 
and weigh them, add to a pound of 
Sugar, a pint of water, then pur ih 
Sugar to the water , and then letiÞ 
boil awhile, and then pur in rh 
Pippens, and ſet them boil till rhe 
eclcar atthe core, rake them cf 
and put them up, | 
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row to make white Quince oakes. | 


Take Quinces , and let the 
ftand till they be cofd, but nct ſeeth 
ed till they be tender enough , rhe 
rake them off, and pare them, the 
Frape cf the ſofteſt , ang doe | 
zhrevghi a ficve, and then weigh 2 
mui Sugar 2s it doth weigh , ant 
neat it,and Gift it into the Quince 

cr, andfſer it 0! 
ir it about, butt 


Cf 
. 
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[1 
4, 


! 
: 5 
the CCAICS, anc | 
4 X 1 - ' . 
{not boi! ar all, but ijerir ſtand ant 
7 ' 4 . «*y7 _— - 
£096}, til] it be pretty thick, then tak 
n Prete! 
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How to preſerve Grapes. 
re Stamp and ſtrain them,let it ſettle 
7Þ awhile, before you wer a pound of 
offi Sugar or Grapes With the juyce, 
beÞ tone the Grapes, ſave the liquor, in 
iÞ the ſtoning take off the ſtalks , give 
be them a boyling, take them off, and 
9h pur them up. 
Nd Hew to preſerve Damſors. 
| Takeas many as you pleaſe, and 
Feigh as much Sngar as they weigh, 
5, | and ftrew {ome in the bottome, and 
ſeme on the top, and you may wet 
cn} cheSugar with ſome firupe of Dam- 
-thÞ ſons, or a little water, then ſet them 
heh upon the fire , and let them Rand 
hf and ſoak ſoftly about an hour, then 
c i take them off, and let them ſtand a 
h a dayortwo, then boil them up till 
anJ you think they be enouvgb,take them 
icy oft, and pur then up. 
it ON To make E akes of Lemon of Violets. 
it1} Take of the fineſt double refined 
ar Sugar,beaten very fine, and ſearced 
t2kY through fine Tiftenle ; and to half n 
's. | &lver porringer of Sugar , put tot 
N 2 re 
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two ſpoonfuls of water , and boil i: bs 
eff! it bealmoſt ſugar again , hen} 
erate of the hardeſt rinded Lemon,ſ 
then ftir it into your Sugar , put & 
into your Cofhns of Paper, and 
when they be cold, take them aff, 


How to preſerve Duinces red, | 
Take your Quinces and weigif 
themzto a pn Dut a pound of (u-F 
gar , andhalfapint of water , put 
your water to your ſugar, and [etit 
Rand,your Quinces mutt be (cald-Fh 
edrtill they be render, takethem of, f |! 
are them, and core them, bur notÞ « 
too much,then pur then ia the skil-P i 
let wherethe {ugar is, then (et them ti 
on the fire, and let them boil twop y: 
hcurs, if it benotenough, boil it aÞ t! 
little more, _ k coths Quinces, þ 4 
and ſtop it cloſe. Ff 
How to make Biskct bread, | ic 
Take a pound and a half of white] it 
loaf ſugar, and ſo much flower, aÞþ 
much Aznileſced, Coriander ſeed 
aad Carraway ſeed 2s you pleal: 


alu 
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iliÞzad twelve Eggs, three whites left 
henfjout, rake the ſugar and fift it fine, 
on, = the flower allo, and beat your 
tiÞEggsa little, then mingle them well 
xndÞtogether with four ſpoonfuls of da» 
| Finask Role-water , beat them well 
[together , and put in two ſpoonfuls 
Lmore, and beat it again, abour an 
jo hovr and a halt inall , then butter 
(u-Eplaterrenchers, and fit them with 
auÞ ituffe, ſcrape ſome ſugar on them, 
tit} and blow it off again,heatyour oven: 
[d&-Þ hot enough :o bake a Pie,and let ther 
>, 11d ſtand up alittle waile to draw 
10tþ down the heot from therep,then take 
il-Þ the lid down again, and ler it Rand 
mb ci] it be cool , that you may ſuffer 
op your hand in the bottrom,then ſet 1n 
raf the Plates , and ſet up thelid again 
5,þ untill they riſe, then take them out, 
ind locſe them from the plates, and 
(crape the bottomcs , and let them 
rep Hard four hours, thenthey be fit to 
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How to preſerve Grapes t0 look clear þ 
and green, 
Take a pound of Grapes with ns þ 
Ralkes on them, when they do begin | < 
to be ripe, then weigh as much dqu-F th 
FR ble refiged Sugar beaten (mall, then þ 
RET takethe Grapes that were weighed, | 3 
Wort Kone them ar the on where he Þ © 
Ralkes 2re , pull off the s&ins, and 1 
train ſome Sugar in the botrom aff} ' 
the ching you do them in, and fo lay 
them in the Sugar you did weigh,till 
you have ſ{ton'd and pilled them,and 
ſo ftrewthe Sugar upon them, then 
ſer them on the fire, and let them 
boil as faſt as can be, till the ſirupe 
be pretty thick, then rake them off, þ 
and pur them up till they be cold. 


© wow, >23— wit 
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How to (,andie Apricocks. 

Take your Apricecks,the faireſt, 
and ſcaldthem, and pill them, be-þ 
tween two clothes cruſh the water 
ſoftly out ofthem as dry as you can, 
withour too muck flutting them, 
then take of ſcarced Sugar almoſ 
KN | 


2. 


| 
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as much as they weigh, and boil it 
alrogether to a candy height, then 
| rake ir off the fire, and lay the Apri- 
' COCKS in it one by one, with a fea- 
ther annoynt them over, then ſet 
{them on a chatingdiſh of coales, 


| and [et them be through ſod, but not 
| boile,thentaske them off the fire, and 
 letitin aſtone or bloud-warme 0- 
| ven, and twice a day ſet them on a 

fre, and turn them once at every 
heating , anoynting them with a 
| fexcher, and the ſame firupe every 
time you cake them off the fire, this 
' do untill you (ee the lirupe begin to 
ſparkle, and full of eyes, then tase 


| them our of the {irupe, and lay them 
on glafſe plates, and dry th: m in 2 


ſtove or oven, turning them a day 
or two till they be dry, white Pear- 

plums may be done thus, 
To make Paſte of Goosberries, 0r 
Barberrics, or Engliſh Currants. 
Take any of theſe tender fruits, 
and boil them ſofily on a chaling- 
d;z of coales , then ſtrain chem 
N 4 wit 
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with thepap of arotten Apple, then 
take as. much ſugar as it welghes, 
and boil itto a Candie height, with 
as much Roſe-warer, as will melt 
the ſugar,thcn put in the pap of your 
fruit into the hot ſugar, and lct it 
Þoil leaſurely, till you ſee it reaſon- 
able ſtifte, almoſt as thick as for 
Diarmalet, then faſhion it on a ſheet 
of glafſe,and fo put it intothe Oven, 
Upon two Billets that the glaſſe may 
Not touch the bottome of the Oven, 
For i' it do, it will make the paſte 


rough,and ſolet it dry Jeifurcly, and 


when it js drye you may box it, and 
keep it all the year. | 
'  Tomd':epaſieof Oranges and Le- 
MOKS, | | 
Take your Oranges and Le- 
Mons and ſet on the fire two veſlels 
of fair witer at once, boil them, 
and thenthiſcrhe water ſeven times, 
that the binterneſſe may be taken 
frem them, and they very tender, 
then cut them through the middft, 
and take out the kernels 3 and 
i wring 
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wring out all the water from them, 
then beat them in anAlabaſter mor= 
ter, with the papps of three or fotir 
Pippens,then ſtrainirthrough a fing 
{trainer, then take as much ſugar as 
that pap doth weigh, being bod ro 
a Candieheight,withas much Roſe= 
water as will melt the ſugar, then 
put the pap of your Oranges and 
Lemons into the hot Sugar, and ſo 
let it boil leaſurely with ſtirring,and 
when you ſee it ſtifteas forManchet, 
then taſhion it on a ſheer of glaſſe, 
and fo ſet it in a ſtove cor Oven, and 


when ir is throughly dry, box it for 
all the year. 


To make ÞPaſtc Rojall in Spice. 

ake Sugar the quantity of four 
ounces, very tinely beaten and ſear- 
ced, and put into ir an ounce of 
C innamion,andGinger,and a grain 
of Muſk, and ſo beat it into paſte, 
with alittle Gum-Dragon ſteeped 
in Roſe-water, and when you have 
bcaten it into paſte in a ſtone mor- 
N x rer, 


ff 
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| ter, then roule it thin, and print it 
with your moulders, then dry it 
fore the fire, and when ir is dry, 
x and keep it all the year. 
Tocandie*Pearss, Plums, or A- 
pricoxs, that ſhall look as eleay 
as Amber. 

Take your Apricocks and Plums, 
and give eyery one 2 cut to the ſtone 
in the notch,and then caft Sugar on 
them, and bake them in an Oven as | 
hot as for Manchet cloſe ſtopped, 
bake them in an earthen platter, let 
them Rand half an hour, then take 
them out of the diſh, and lay them 
one by one upon glaſſe plates, and 
fodry them, ir you can get glafles 
made like Marmalet boxes to lay 
over them, they will be the ſaoner 
eandi'd, this is the 1nznner to can- 
gic any ſuch fruir. 

'  Tomike paſte Royall white, that 
you may make (,ourt Bouls, or 
Capps, or Gloves, Shooes, or any 
pretty thing Printed in Moulds. 

Take balf a pound of —_ a 

ne: 
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fined Sugar, and beat it well, and 
ſcarce it through a fine lawn, then 
y, | putirinto a fine Alabaſter morter, 
with a little Gum-dragon lteeped 
ſ. | inalicle Roſe-water,and a grain of 
+ | Muſk, ſo bear them in a morter till 
ic com to a pretty paſte, then rout it 
, | thin with arouliog pin, and print 
ef it with your molders like. Gloves, } 


1 | Shoocs, or any thing elſe, and ſome 
s 8 you may toul very thin with a rout- 
| ing pin,andlet dry in anAthen difh, | 
| otherwiſe called a Court cap, and 


let ir ſtand in the dith till it be dry, } 
and it wil] be like a faucer,you mult 
dry them on a boord farre from the i 

fire, but you mult nor put them in } 
an Oven, they will be dry in two 
or three houres ; and be as white as I 
ſnow, then you may guild Box and i 
Cap. |&l 
To make fine Diet Bread. | 

Take a pgund of fine Flower | 
twice orthrice dreſt, and one pound i 
and a quarter of hard Sugar finely 
beaten, and take ſeyen new laid 
E295-\f 


ſ 
| | 
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Ege$,and put away the yoike of ore 
of them, then bcat them very well, 
and pur four or hve ſpoontuls of 
Roſe-water amongſt them,and then 

- put them into an Alabaſter or Mar- 
ble morrer, & then put inthe flow. 
er and ſugar by degrees, 2nd beat it 
or pounu it for the ipace of two 
houes, untill it be perfeCtly white, 
and ther: put in an ounce of Canary 
ſeeds, then butter your Plates or 
Saucers, and pur into every ene,and 

fo put them into the Oven z if you 

wil! have it glofe and Icie on the 

Lop,you mutt waſh it witha feather, 

and then itrew Sugar very finely 

þcaten on the top before you put it 

into the Oven, 2. 


To preſerve Afvicocks. 

Take your Apricucks and put 
them into a skilicc of fair water, and 
put them over the lire untill they be 
ſ. merhing rendcr, then take them 
up out ot the water, and takea 
begkin and . bruit out the ſtone at 
: the 
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the top,and thenpeell off their skins, 
and when you haveſo done, put 
them intoa flver diſh orbaſon, and 
layſugar very tinelybeaten over,and 
under them, then pur a ſpoonfull or 
two of tvater unto them, & let them 
over a very ſoft fire untill they be 
ready , then take them up, and lay 
them into another diſh a cooling, 
and if you ſee good, boi! the ſirupe 
a little more,when they are cold,and 
the firupe almoſt cold, put them up 
into a gallic pot or glafle aJtogerker, 


To preſerve Damſons. 
Take a peund or ſomething 
more of pure Sugar finely beaten, 
2nd then take a pound of Damſons 
2nd cnt one {cotch in the fade 6 
exch of them, and put a row of 
Sugar in a ſilver diſh or baſon, and 
then lay ina row of Plums, and 
then cover it with Sugar , and ſs 
lav it in till they beall in, and then 
take two ſpoonfuis of clean water, 
an. make a hole i1 the middle of 
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them, and ſet it over a very (off fire 
and loOketo it carcfully, for fear thi 
Sugar ſhould burn, and when th 
Sugar is all diflolved, ſhake the 

together , and ſtirre them gently, 
and then (et them downe, and cover 
then til they be cold, and when 
they be cold , ſer them upon the 


coales againc,and chen let them boil} 


gently till they be ready, and when 


they are ready take them downe,and} 


| ake them every one by its ſtem,and 
cover them with the ſkins as 


wellas you can, and then put them } 
all one by onein a diſh, and if the | 


ſirrupe be r.5t boiled enough, ſet it 


over and let it boil a little longer, 


and when the Plums be cold, pur 
them in a gallie pot or glaſſe, and 
7 the firupe to them while it is a 

ittle warm, you mult not forget co 
take away the Skin of the Plums as 


8: riſeth, 


To make Papp 6f Bar y. 
Fake Bazly and boyl it 1o #513 


WAatct 
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areÞ water ſofly untill it begin to break, 
the] then put that liquor out, then pur as 
theſ much hot waterto it as you put forth 
*mand (o let it boil till it be very (oft, 
y then put Ir into a Cullender and 
cr train it, then take a handful of Al- 
nfmonds, and grind them very well 
cf with your Barly and ſome of the li- 
LN quor, ſo ſeaſon It with Sugar, and a 
1} little Roſe-water,z little whole Mace 
1F 2nd Cianznon, and boil them well 

| together. 


J How to Candic Lemmns and Oranges. 
1 Takethe peels of your Oranges 
and Lemons, the whice cut away, 
then Jay them in water five or fix 
dayes ſhifting them twice every day, 
thea ſeeth them till rhey be very ten - 
der,then take them our of the water, 
and letthem lietill they be coid,then 
cut them in (ngall pieces {quare, the 
| dignefle of a penny or lefle,then take 
to very three two ounces of Sugar, 
put to it a quantity of fair Water, 
and a lefſe quantity of Ropes | 

and - Þ 
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and make a (irup thereof, then sku 
it very clean, and pur in your peels 
and [er them boi] tor the ſpace ot a 
hour or longer, if you find your li 
quor wanting,you may pur in more 
water at your pleaſure , then boil 
them a little ſpace after with a little 
ſharp fire, ſtirring ir alwayes for 
burning , then take ir off the fire 
three or fourtimes , ſtirring them 
all the while, and ſer them on agair 
untili they be candicd. 


How ts make (/akes 6f Almonds. 


Take one pound and a half of 
fine Flower,ot Sugar twelve cunces 
bearen very fine, minglechem well 


together, then take halt a pound of Þ 5: 
Almonds, blanch them, and grind Þ| jc 
them fine in a morter, then firain I x1; 
them with as much Sack as will Þ y 
mingle the Flower, Sugar, and Al- Þ þ 


monds together, make a paſte, bake 
them in an Oven not tco hot. 


Fey 
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un :72w tomake white Lemon Cahes, 
lf Take halfa dozen of yellow Le- 
Fmons, the beſt you can ger, tkencur 
F:nd pare them, leave none of the yel- 
Flow bebint,then take away the ſoure 
lfmeat of it, and reſerve all the white, 
ie and lay it in water two dayes, then 
Teeth itin fair warer till ir be ſoft, 
Fthen take it out, and ſet it by till the 
NI witer be gone from lc,then weigh it, 
FJ and take twicethe weight in Sugar, 
mince the white ſtuffe very fine,then 
take an earthen pipkin , and put 
therein ſome fair Water, and ſonis 
| Roſe-water, if you have a pound of 
J Sugar, you mult have half a pint of 
Water, of beth ſorts alice, ler your 
Water and Sugar boil together,then 
J 5s: un jt,and pur in the ſtuff, and (@ 
F ict them boil together, alwayes ſtir= 
I ring ittill it be thick, it will ſhew 
I very thin, and when it is cold it will 
q be thick enough. | | 


How to make Oyle of Violets. 
vet the Violets in Sallade oil,and 
ſtrain 
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them ſtand allthe year. 


62 ATrucGentlewomans 
ftrain them , then pur in other fr 
Violcts, and let them lie twenty 
dayes, then ſtrain them again, and; 
put in other freſh Violers , and I« 


How topreſcrue Pomecitron. cer 
Take Pomecitron, and grate off oy 
the upper skin, then fllghtly cut 
them in pleces as you think good, 
lay them in water four and twenty 
hcures , then ſer over a poſnet with 
fair water, and when itboiles put 
them in, and ſo ſhift till you Fad 
the water be not bitter , then take 
them up and weigh them, and to 
every pound of Pamecitron pur a 
pound and quarter of Sugar , then 
take of your laſt water a pint and 
quarter , ſet your water and Sugar 
over the fire , theatake two whites 
of Eggs, and beat them wich a little 
fair water , ard when your firupe 
begins to boil, caſt in the ſame 
that riſeth from the E2gs, andſo 
ler it boil , then ler ir run through |} 
a <lean fine cloth , then put ic ina 
clean \ 
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loan Poſner, and when your ſirupe 
coins to boil, pur In your Pome- 
Firon, and let it boil (efily three 
x four hours, untill you find your 
hrupe thick enough ; be ſure you 
cep them alwaies under ficupe, and 
© never turn them, take them up and 
"Iput them into your glaſlc, and when 
d, they be cold cover them, 
T's 6andy Ringus Roto. 

Take your Ringus Roots and 
boil them reaſonable tender, then 
peel them, and phth them, then-lay 
them together, then take ſo much 
Sugar as they weigh, and pur it into 
2 poſnet with as much Roſe-water 
as will melt it, then pur in your 
Roots, and ſolet it boil very ſoftly 
untill the Sugar be conſumed into 
the Roots, then take them and turn 
them, and ſhake them till the Sugar 
'bedried up, and then lay them a 
drying upon a lettice of wyer untill 
they be cold, in like ſort you may 
J candy any other Roots, which you 


I pleaſe, 
; 4 To 


a5 Oranges, Lemons," ('itronWot | 

Lettice ſtocks,the Sugar-cand) 

ſuch as the (on:fce makers dit 

candy the Fruits with * | 

Take one pound of refined Su 

g2r, and pur it into a poſnet with agſi 
much water as will wet it, and oi: 
boil it untill ir come to a candyſſcit, 
keighr,then take all your fruit beingPÞlill 
prelerved and dryed,then drawthemſnor 


through your hot Sugar, and thenſill i 


lay them on your hardle, and in oneſpv t! 
quartec of an hour they will beÞig} 


finely candied. fror 

To catidie all kind of Floures inſfhrc 
wayes of Spaniſh Candie. | 

Take double refined Sugar, put 

it into a poſnet with as much Role- 

water as wil] melt it, and put into it 

the pap of halfe a roaſted Apple, 

and a grain of Muſk, then let it boil 

cill ir. come to a Candie height, 

then put in your floures, being 

pick'd, and (olet ir boil, then caſt 

them on a fne plate, and cur itin | 

wavcs } 
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effaves with your kinife,then you may 
Pot it with Gold and keep it, 


. . TomakeE ſſings, 
Fake one. peck of Oatmeal 
rots, the greateſt you can ger, and 
age whiteli,: pick it clean from the 
ſoÞþlack, and fearce cur all the ſmal- 
Iyfſcit, then -cake. as much evening 
oÞlilk as wilt cover it and ſomething 
nſmore, boil it, and cool it. againe 
nſſill it be blaud-warm, then pur it 
ev the Oarmeal and let it ſoak all 
night, the next morning ſtrain it 
from your milk as dry as you can 
through a cloth,. then rake thiee 

pints of good. Cream, boil it with 
a Mace and the yolkes of eight 
Eggs, When ir1s boiled put it into 
your ſtuffe, then pur in ſix Eggs 
more, Whites and yolkes, ſeaſon 4t 
with a good quantity of Cinna- 
mon, cms. and Ginger, and 
a lefſe quantity ef Cloves and 
Mace, pur in as much Sugar as you 
Fihink will (weeten it, have good 


ite 
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ſtore of Suer ſhred ſma]), snd forg: 
not Salt, ſo boil them. 
To make Sugar Cakes. 

T ake one pound of fine PlowerfVir 
one pound of Sugar finely bearenſſind 
and mingle them well together Jug 
then take ſeven or eight yolkes « 
Eggs, and if your Flcwer be good 
take one White or twe 2S you (hal 
thinke good, take two Cloves, and 
pretty piece of Cinnamon, and |a 
it in a ſpoonfull of Roſewarter al He 
Aight, and heat it almoſt bloudJtak 
warm , temper it with the reſt 
your ſtuffe, when the paſte i 
made, make it up with as mue} 
haſte as you can, bake themin 
ſoft Oven. 

To make a Calſes feet Pie. 

Take your Calfes-feet, boyl, 
then, and blanch them, thenbey! 
them again til] they be tender, the 
take out all the bones,ſeaſon it witl 
Cloves, Mace, Ginger, andCin 
namon, 4s much as you ſhall thi 
good, then put in a goed euantit | 

_. 


Sf Currans and Butter , bake your 
Pie in a ſoft oven, and whenit is 
baked,take half a pint of white Wine 
eryVincgar, beatthree yolkes of Eggs, 
enfjind pur it on coales, ſcaſon ft with 
r ISugar, and alittle Rofe-water, al- 
ſwayes Rirring it , then put it into 
your Pie , and ler it Rand half a 
Aquarter of an hour. 
Hew to make 4 very good Pre. 
Take the backs of four white 
alf Herrings watred,the bones and skin 
dtaken away,then take ſo much War- 
of dens in quantity pared and coredg 
i half a pound of Raiſins of the Sun 
ly co ned,mince all theſe together, and 
ſeaſon it with Cinnamon and Gin- 
ger, and when the Pic is baked, put 
ina little Roſe-water , and ſcrape 
q Sugar on it, if you pur in Butter, 
then put in a handtull of grated 
bread, 
How to make Simbals. 

Take fine Flower dryed , and as 
much Sugar as Flower, then take as 

wuch whitgs of Eggs as will make it 
| | 2 paſts, 
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apaſte;and put in alittle Roſe-wa- 
ter,then put in a guantity of Cori- 
ander feed, and Anniſe ſeed, then 
mould it up in that faſhion you willſſ}or 
bakeit in, | Thy 
How to preſerue Angelica T00ts, 
"Take the reots and waſh them 

then lice them. very thin , and lay 
them in water three or four dayes, 
change the water every @ay,then put 
the roots ina pot of water , and ſet 
them inthe embers all night, intheſ 
morning pint away the water , then 
take toa pound of roots four pints 
ot water , and two pound of Sugar, 
let ir boil, and skam irclean, then 
put in the roots,they will be boyled 
before the firupe,thea rakethem up, 
bo:l the firupe afcer,they will ask yeu 
a wholedayes work, for they mult 
bcil rery ſoftly;at St. Andrewes time 
is thebcit time to doe them in all 
the year, 


How to hoj! 4 C apon with Brews, 
Taxea Capon, and truſſe him 
| t9 
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a-ffoboil,ſct him on the fire in a good | 
i-fſcrantity of water, $skum It very 
lean, before y .u ſet on your-Ca« 
illBron , pur alittle winter Savory and 
Thyme into the belly of ir,and a lit- 
1: Salt and groſs Pepperz when you 
have skummed' it clcan,. cover it 
clole to boil, then takea good hands 
full of Hcatbs, as Marigolds, Vio=: | 
rg/ct leaves,or any ſuch green Hearbs - 
35 you ſhall think far waſh them,and 
ſee them on the fire with ſome of the: 
uppermoſt of the broth that 'boy:es 
the Capon , then put into it good 
tore of Mace, and boil it with the 
Capon; when th: hearbs be b »y:cd, 
and the broth very grcen , and al- 
moſt conſumed away , * take the up- 
permolt of your: Capon, and {train 
t-rogether, and ſcaldyour Brewis,: 
aad putit intoa diſh , and lay the 
Capon on them, 


To make 4 Spite Cake. * © 
Take one buihell cf Flower,. 6x 
pound of Butter, - cight pound ot: 
EE Cur- 
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pottle of Milk, half a pint ef good 
Sack,two pound of Sugar, two oun- 
ces of Mace, one ounce of Nut- 


mees, one ounce of Ginger, twelre 
yolks,two whites, take the Milk and 


Cream, and ftir i: all the time thar 
It boils, put your Butter into a Ba- 
ſon, and put your hot ſeething Mill: 
toit, and melt all the Butter in it, 
and when it is bloud warm, temper 
the Cake, put not your Currans in 
till you have made the paſte, you 
mult have tome Ale yclt,and forget 
not Salt. 
To make Broth ſor a Neats-tongue, 
TakeClaret Wine,grated Bread, 
Currans.ſwcet Butter, Sugar,Cin+ 
namon, Ginger, boil them altoge- 
ther,then take theNears rongue,and 
lice ir, and lay it in adih upon 
tippers, and fo ſerve it. 


T'oſoucc a Carf or Gurnet. 
Fake fair watcr and Vinegar, 
fo that it may be ſharp, then take 
Pazlly, 


Currans , two pints of Cream, 4 


- 
( 


2 
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arfly, Thyme, Fennel], and boyle 
kem in the broth a good while,thers 
ut in a good quantity of Salt, and. 
ken put in your Fiſh, and when: ic 
5 well bo7led , pur the broth into a 


$:ffell, and ler it Rand, 


| To make @ fine Pudding. | 
Take Crums of white Bread; 
ind ſo much fine Flower, then take, 
he yolks of four Eggs, and one 


white , a good quantity of Sugar,;. 


take ſo much good Cream as. will. 


temper it as thick as ycu weuld.. 
make Pancake batter , then butter. 
your pan,and bake ir,ſo ſerve it, ca. 


ting ſome Sugar upon it,you mult 
ſhred ſuet very ſmall,and pur into ir, 


To make a Broth to drink. 


Take a Chicken, and alictle of 


the neck. of Mutton , and (ct them 


on, and ſcum it well, then pyt ina 


l2rge Mace, andlo let it boyie while 


the Chicken be tender , then take . 
the Chicken out , and beat itallrs 


Q 2 Pitces 
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"1 pieces 1n a-\itone mortcr, and put it 
in againe, andſoletit boyic from 
four pints toa little more than half 
a pint, then caſt irthrough a {train- 
cr, and (ca{en it, 


To boyle 4 Chicken, P ortridge,or 
TR: . 
- Takeyour Chicken, arid ſet it a 
boyling, with 2 lictle of the neck of Pri 
Mutton, and ſcum it well, then put F,.. 
in a Mace, and (o let it boyle down, 
and when it is almoſt boyled, have 
ſome few hearbs parboyled, as Let- 
tice, Enadive, Spinage, Marigold 
Jeaves , for note, theſe hearbs are by 
u{ually uſed ro beboyled, which by Þ;., 
courſe will hold their colour in boil- FY 
ing, and put ſome ofthele aforeſaid I 1 
herrbs tothe Chicken and Mutton, || < 
if you think your broth ſtrong e- || © 
riough, take out your Mutton, then' 
you may put alittle piece of {weer'| (,. 
Butter,and alittle Verjuyce, and 4: 
very lictle Sugar,and Salr,ſo ſerve ic} \, 
:0 wich lippets, P 4 4 
| A 


Az 


Delight. 73 


A: Broth to drink. 

Take a Chicken, and ſet ir on, 
"nd when ir boyles ſcum it,then put 

in aMace,and a very lictle Oatmeal, 
$nd ſuch hearbs as the party re- 
quires, and boil it well down, and 
bruiſe the Chicken, and put it in a- 
oainzand it is2.pretty broth, andto 
Ficer it you may pur in halt a dozen 
Prunes, and ieaye out the hearbs,or 
put them in, ſo when-it is well bail- 
ed, ſtrain it, and ſeaſonit, 


A Broth to eat on faſting dayes. 
Take tair Water , and ſet it 2 
boiling, and when it boileth, put to 
Fit ſo much ſtrained Oatmeal,as you 
think will thicken it ,. aad a large 
Mace, a handfull of Raiſins of the 
Dun, as many. Prunes, and as many 
Currans, if your quantity require 
It,ſo boyle ir, and when it is hoyled, 
ſeaſon it with Salt and Sugar, and a 
picce of ſweet Butter , it the time 
will allow it, and for an alteration, 
when this broth is boylcd , put in 3 
| Q 2 quan» 
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guantity of Cream , and it will dot 
well, 
E To make Ponado, 

The quantity you will make ſe 
en ina polnert of fair water, when ſt 
boils pur aMace in,and a little piece 
of Cinnamon, and a handfull © 
Currans,and fo mnch Bread as you 
think meet, ſo boil it, and ſeaſon it 
wich Salt, Sugar, and Roſe-water, 
'and (o ſerve it, 


To make 4 Caulle. 

Take Ale, the quantity that you 
meanto make, as ſet it on the fire, 
and when it is ready to boil,ſcum it 
very well,then caſt ina large Mace, 


and take the yolkes of two E 7g5,for 
one meſſe,or one draught, and beat 
them well, and take away the skia of 
the yolks,and then put them into the 

le, when it ſeetheth, be ſure to {tir 
them well till it ſceth again for 3 
youngling, thenlet it boyle a while, 
and put in your Sugar , and if ir be 
eo Eat, ctic three ar four toſts of 
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bread thin, and toaſt them dry, but 
not brown, and put them to the 
Caudle, if ro drink, put none, 


To mahe Almond Butter. 

Blanch your Almonds, and bear 
them as fine as you can with fair 
water two or three houres, then 
ſtrain them through a linnen cloth, 
boyle them with Roſe-water, whole 
Mace,and Annifſe ſeeds,till the ſubs 
ftance be thick ſpread it upon a fair 
cloth,draining the whey from ir, af- 
ter let it hang inthe ſamecloth ſome 
few houres,then {train it,and ſeaſon 
it wich Roſe-water and Sugar, 


To ftew Becf. 

Take a good Rump of Beef cut 
from the bones, ihred Turnips and 
Carroots (mall, and Spinnage, and 
Lettice, put all ina pan, and ler it 
ſtew four houtes with ſo muck wa- 
ter, anda quart ofwhite Wine as 
will coverit, when it is ſtewed ec- 
nough,then put ina wine glaſſe full | 
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of Eider-vinegar, and ferye it 
with ſippets. 
Toſouce a young Pig. 

Take a young Pig being ſcalded, 
boyle it in fair Water, and: white 
Wine,putthereto Bay leayes, whole 
Ginger , and Nutmegs quartered, 
a few whole Cl loves, boil it through- 
ly, andleaveit in the lame broth in 
an earthen por. 

i To boil F lounders, or Pickrels af- 
ter the French faſhion, 

Take a pint of whice Wine , the 
tops of young T hyme and Roſema- 
ry,a little whole Mace,a little whole 
Pepper, ſeaſoned with Verjuyce, 
Salt, and 1 piece of ſweet Butter, 
and ſo ſerve it ; this broth will ſerve 
to boil fiſh twice or thrice in, or 
four times. . 

- To make fleſh of Apricocks. 

Take Apricocks when they are 

reen,and pare them and (lice them, 
and take half their we ightin Sugar, 
put itro. them, ſo pur them ia 2 
Iiller » andas much water as you 
think 


in 


th 
I 
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think will melt theSugar,fo let them 
boil, and kgep them ſtirring tillchey 
be tender, and ſo take them off, and 
ſcum them very clean , ſoput them 
forth of: the skillet, and let them 
Kand,take as muchSugar as you had 
before, aud boil them to a Candie 
height, and then put in your Apri- 
cocks, and ſet them over a ſoft fire, 
bur let them not boil, ſo keep them 
with oft ſtirring;tillcheSirupe begin 
:0 jelly,then put them in glafſes,and 
keep them for your ule, | 


To make fleſh of Duznces. 

Take Quiaces, pare them, and 
corethgm , and cut them in halts, 
boil them in athin(firupe, till they 
be rendcr,then take them off, and ler 
them lie in ſirupe, thentake Quin- 
ces,pare them , and quarcer them, 
rake.out the cores, put as much wa- 
ter to them as will cover them, then 
boil them till thcy be very tender, 
and then ſtrain our the liquor cican 
from them, and rake un:9 2 pint of 


Q 5 .* "whast 


i 


78 AT rue Gentlewom 11s 
that liquor a pound of Sugar, put as 
much water totheSugar as will melt 
tt , then boil it to a Candic height, 
then ſtir the Quinces that are in the 
{irupe as thin as you can: when your 
Sugar i$at a full Candy hcight, pur 
In a pint of the liquor, then ſer it 0- 
ver a ſoft fire, ſtiriing i leiſurely ri 
the Sugar be ditflolved , then put in 
half a pound of your {lices, keeping 
It ſtill Rirring, bur nor to boil, you 
myſt rake the jelly of Quince kcr- 


nels, that have {ain jn water two or 


three hours ,taketwo g ood (poonfuls. 


of ir,aud pur it ro the tleth,to keep ir 
ſirring lcilurclytill ic begin to jelly 
+ upon the (poon,rthen put it into thin; 
etajſes, and kcep it ina ſtove, 


To preſerve Oranges. 
Take a pound of Oranges, and: 
a pound of Sugar, pill the outward: 
1141d,and inward white skin off, take: 
Jaiice of Oranges, put them into the* 
juice, boil km haif an hour, and. 
Take them oth, - | | 7 
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To dry Cherries 
Take the fairelt Cherrics, ſtong 
them, take to ſix pound of Cherries 
The | 2 pound ct Sugar, put them into a 
Skillet, ſtriining the Sugar among 
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our 

pur | £m as you pur them in_then put a3 
o. | much water to them as will boi 
i, ith:m, then et them upon a quick 
in | fire,let them boil up,then take them 
'o || ol, and ficain them very clean, put 


ws them 11to an earthen pan Or por, lex 
tacm ſtand in the kquor four dayes, 
then take them vp, and lay them ſe- 
verally one by one upon. filycr or 
exrchen dilhes,fert them jnro an oven. 
after the bread is taken out, and ſc 
l1atte them every day upon dry uy 
ſacs, and {orill they be arg. 


To. dry, Peaches, 

Take Peaches and coadle thorn, 
take off che 5kins, ftrone Lhemzrake to, 
{our pound of Peaches a pound ot 
Sugar,thien take a.921ie por, and lay, 
4 lair of Peaches , WW! 
[le aid Og tac jr 47k, 
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alf a pint of war, ſo cover them 
- ay ſer them in embersto keep 
warm)ſo [et them {tand a night and 
a day, put them in askiller, and (ct 
them on the fire to be ſcalding hot, 
then put them into your pot again, 
and [ct them ſtand tur and twenty 
hours, then ſcald them again, then 
rake them out cf your ſhrupe, and 
{ay hem on lilver aithes todry, you 
may dry them in an Oven vhen the 
bread is tazcn C1 t, but to dry them 
$1 the Sun is better, you mult turn 
eacm ect y day into * dithcs, 


To bo!t 7 4 
Take Veal.,and c ut in *2 in llices, 
2nd put ir into a Viphin with as 
much water 3s wilicover it, tl er 
Walt 2 handful of Currane, and as. 
much Prunes, then rake a Court 
roul, and cut it in 1CN2 ; Nlices like a 
Burchers Skiver, th:n pur ina it< 
Mace, Pcpper, and Sa:r, a piece of 
Bucter, ant alictic Vincoar, ſome 
ct Br cad, 230 whoan it hath 
| Hewes 
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ſkewed two houres, take it up, and, 
weve ite. | | . 
To beil a Capon in white broth. 
th Trufſca Caponto boil, and put 
2 ſic into a Pipkin of water, .and jct it 
» Eboiltwo hours, and when ir is boil- 
ed,takeup alitile ofthe broth, then 
| ſiakethe youks ofEggs,and beat them. 
very fair with your broth that you. 
take up, then ler ir by the re to keep. 
warm , ſcaſon it with grated Nut- 
mcg, Supar,and Salt, then take up 
yourCapon,ard pcur this broth on 
Iewitha lirtie Sack , it you have it, 
JIrnifh it with lppers, and ſerve ity, 
remember to boil whole Mace with 
your Capcn, and Marrow, if you 


}, bs. ] \y £2 it 


T's 661! 4 Cafon or Chicken in white 
 breh with Almonds. | 
Boi! your Capon as inthe other, 
then t:k2 Almonds, and blanch 
them , arid 'bear them very ſmall, 
DUttino in ſometimes ſome of your 
oroih to keep them from oyling z 
ih. they are beaten figall enovghy. 
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put as much of the uppermoſt broth 
ro them as will ſerve to cover the 
Capon,rhen ſtrain ir,2nd wring out 
the fubltance clear, then ſeaſon it as 


it, 
How to boil Brawn, 
Water your Brawn four and twen- 


ty hours, walh and ſcrape it four ot 


ve times,then take it out of the wa- 
ter, and lay ir on a fair table, then 
tarow a handfull. of Salt on cvc.y 
coller, then binc them upas Tilt as 
you can with Hemp, Bais,or Incle, 
th:n pur them into your kettle when, 
the water buileth, and when it boil- 
cth {cum it clean, It irbei untill it 
bs lo tender that you may :ikrult a 
ſsraw through itzthen ler it cool 0- 
till the next morning, by the toyce( 
Nacats you may know how to {orce 
IT | 
' How to boil a Gammon of Bacon. 
Warer your Gammo! of B:con, 
twenty four hours,then put it into a, 
deep kettle with fore ſ\icet ny, fer 


# < (> 
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t bo 
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plate 
then 
before, and ſerve it with marrcw ca Clo 


per, 
1nd 
Whit 
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14K; boil ſoftly fix or ſeven hours, then © 
he rrke it up with a ſcummer and a 

ut Fate , and take «ff the skin whole, 

ws Fthen ftick your Gammon full of 

a FCloves, ftrew on ſome groſle Pep 

Fer, thencur your skin like flippers, 

and garniſh ycur Gammen , and 

- [when you ſerve it, ftick it with 
- Baycs, Cn 

Tow to boil. 4 Rabbet. 

Fley and watha Rabber, and ſlit 
tac hinder legs on both (1des of the 
back bone, from the forward, and: 
tzufſe them to the body, ler the head 
ri2hr up with a skiver , right dow 
in theneck , then put irto boiling: 
with as much water as wi!l cover it, 
when it boils ſcum ir, ſeaſon ic with 
Mice, Ginger,Salr;and Butter,then 
rake a handful of Parſicy, and a lic-" 
tie Thyme, boil it by it ſelt,then rake. 
it up, beat it with a back of a knite, 
then take wp your Rybber, and put 
it in adiſh, then pat your hearbs to. 
;,ur broth, and {crape ina Carre 
:20r , let your broth boil 2 lirik; 


IT 
vt 


as L 


4 


e 


| 
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* while, put in Salt, pour it en 1 out 


Rabber, and ſerve it, h 

How to buil a Mallard with a Cat- 

bage. 

Half roaſt your Fowl,then1ate it 
off,and cale it down;then put ir into 
a Pi; kin wich the gravie , then pick 
and wath ſome Cabbage,and pur ro 
your Mallard, with/as much fair was 
ter as will cover ir, then putin a 
001 piece of Butter, and |ct i: boil 
an hour, ſeaſon it with Pepper and 
Sait, and ſerve it upon (ops. 

How 10 boil a Duck with Turnifs. 

Half roaſt her, then cover it with 
liquor, boil your Turnips by them= 
{clves half an hour,then cut them. in 
Cakes,and put them ro your Duck, 
with Butter and Parſly chopt ſmall, 
when it hath boiled halt an huur, 
ſeaſon it with Pepper and Salt, and 
terve them upon (ops, | 

How 80 boil &hickens, and Sorrcii 

Sops, OY EO a 

Trutte your Chickens, and boi! 

nem iN WALLET and falt very tender,. 
"I 5 LREN, 


þ 
Sak-3+ 


cn. ' Yyy" 


then take a good handful of Sorrel, 


and beat it {talks and all,then {train 
it,and take a Manchet, and cut it in 
lippers,and dry them before the fire, 
then put your green breth upon the 
coals, ſeaſon it with Sugar,and gra- 
ted Nutmeg, and let ic ſtand uncill 
it be hot, then put your ſippets int9 
2 diſh, put your Chickens upon 
hem, and pour ſauce upon it, and 
Rank 8 _s 
How ts boil a Pike in white Broth. 
Cut your Plkein three picces,and 
boil ic with water and (alr,and (weet 
heatbs,les it boil untill ir Rtain,then 
take the yolks of halfa dozen Eggs, 
and beatthem with alittle Sack ,Syu- 
gar,melted Butter, and ſome of the 
'ikes brotk,then pur ir on the fire to 
keep warm, bur ſtir ir often leaft ir 
curdle, then take up your Pike, and 
put the head anc. tail rogeth:r, then 
cleave the other pieces in two, take 
out the b2ck bone, and put the one 
piece on the one (ide, and the other 
piece oa the other {ide , bur blanch 
pe ay 
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all, thn pour on your white broth 
garni!h your dich with (ippers an 
oiled Parſly, and {trew on poud: 


of Ginger, and wipe the edge of ib - 
diſh round, and hom it, Hi - 
tl 
How ts hoil divers kinds of Filhes, x 
' Bat, Conger, T hornback,Plaicef] F 
Salmon, T rout,or Muller, boil any} | 
cf thele with Water, Salt, and (wo 
hearbs, when they boil (cum ir very} , 
clean. then put in Vinegar, and le 
it boi] till you think ic is en2ugh « 


your liquor mult be very hot of rhd 
Salt, then take it off, you may [cri 
ftand five or fx dayes in the liquor, 
then ji* 1 would keep it longer, 
pour 1quor away,and put Wa- 
teran. Ultro it, or ſoucing drink, 
you muit remember to let your 
Mullers boil ſeftly,and your Thorn- 
back and other fiih very faſt , you 
muſt blanch your Thoraback while 
It is warm, and when you ſerve any 
of theſc hiſhes, ſtrew on ſome green 
hearbs. I 


How 
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How to make Sallet of all manner 
of Hearbs. 
Take your hearbs,and pick them 
J clean , and the floures, waſh them 
clean,and ſwing them in a ſtrainer, 
then put them into a diſh, and min- 
le them with Cowcumbers , and 
Lemons, fliccd very thin,then ſcrape 
on Sugar, and put in Vinegar and 
Oil, then ſpread the Houres on rh: 
top?, oth your diſh with hard 
E2gs , andall ſorts of your floures, 
ſcrape on Sugar, and ſerve it. | 
| How to ſlew Stcaks between two 
" diſhes. 
b You muſt put Parſley,Currans, 
Butter, Verjuyce, and two or three 
yolks of Eggs, Pepper, Cloves, and 
"JF Mace,and (olet them boil rogether, 
'J andſervethem upon (ops , likewiſe 
'| you maydoe ſteaks of Mutton or 
| Beet. 
| How to flew Calfes feet. 

Boil them, and blanch them, cut 
them intwo, and put them into a 
Pipkin with ſtrong broth, then put 

© in 
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4n alittle pouder of Saffron , and 
ſweet Butter, Pcpper, Sugar, and 
ſome ſweer hearbs tinely minced, let 
them ſtew an kour, pur in Salt, and 
ſervethem. | -.| 1 
., Howtoftewa Mallard. Doo 
Roaſt your Mallard half enough, "_ 
then take it up , and cut it in little 
picces,then put it into adith with the 
gravie, and apiece of freſh Butter, 
and a handfull. of Parſley. choprt 
{mall ,with rwo or threeOnions,and 
a Cabbage-lettice,let them ſtew one 
hour,then ſeaſon it with Pepper,and 
Salt,and alittle Verjuyce,then ſerve 
it, | 


How to os TrYouts. bp 
Draw ycur Trouts., and waſh 
them, and ther; put them into a diſh I} 
with white Wine, and Vater, anda ||. 
piece of freſh Butter , then tzke a Þ'*? 
handfull of Parſley,a little Thyme, V** 
and a little Sayory, mince theſe 
ſmall, and put to your Trouts with pl 
a little Sugar, ler them flew half an 
hour, then mingle the yolks oftwo Þ* 
| or 


or three hard Eggs, and firew them 
on your Trours with Pepper and 
alc, then let them ſtew a quarter of 
an hour, and ſerve them. | 
How to ſtew Smelts or Flouiders. 

Pur your Smelts or Flounders 
irto 2 deep di:h with whice Wine 
and Water, alittle: Roſemary and: 
Thyrne, a piece of treih Butter, and: 
ſome large Mace, and Salr, letthem 
itew half an, hour, then take a hand= 
fall of Parlley,and boil ir, thea bear 
it with the back of a knife, then take 
the yolks of three or four Eggs, and 
beat them with ſome of your fith 
broth , then di;h up your th upon 
lippets, pcur on:your ſauce, ſcrape 
on Sugar, and ſerve it, | 

' How to ſtew @ Rabbect 
' Halt roaſt ir, then take it off the 
(pir, and cutit inlittle pieces, and- 
put it into a diſh wichthe gravy,ar d 
as much liquor 2s will cover it,then 
pur in a picce of freſh Butter , and 
lore pouder of Ginger, ſome Pep- 
per 2nd Sals > WO 0 three Pippins 


A nced 
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minced ſmall,lct theſe ſtew an hour, ſſ 
then diſh them upon fippets. 


Hows to fiew 4 Pullet or Capon, 

Halt roaft it,then cut ir into pie. 
ces,put ic into a diſh with the gravy, Þ. 
and put in alittleCloves and Mace, 
witha few Barberies or Grapes,put | 
theſe to your Puliet, with pint of 
Claret, anda piece of Butter, let 
thele {tew an hour, diſh them upon 
ſppets, and ſerve it, 


How to flew cold Chickens. . 


_ Curthem up in pleces, put them ſr: 
into.a Pipkin of ſtrong broth , and i 
a piece of Butter , then grate ſome 
bread,and a Nutmeg, thicken your 
broth with it,ſeaſon your meat with kr 
groſle Pepper,and Salc, diſh ir upon 
{1ppets, 8nd ſerve it. l 

How t0 make Þ aſie for a Paſiy of 
Venter. _.. - | 

Take almoſt a peck of Flower, 
wet it with two pound of Butter,and 
as much Suet, then wer your Paſty, 

pur 


Delight. oh! 
it In the yolks cf eight or ten Egges 
ke it realonable lithe paſte, then 
ul it out, and lay on Suct ; Fiſt 
y a paper under your paſte, then 
ie. ſy on your Veniſon, cloſe it, pink 
y, F,baltc ic with Butter, and bake ir, 
ze, ſicn you draw it out, baſte it with 
ut Putter again. | | 
of | How t6 make Paſic for a Pe to 
et] keep long. | 
nf Your Flower muſt be of Rye,and 
our liquor nothins bur boiling 
ater , make your paſte as itiffeas 
ſu canzraiſe your Cofhn very high, 
m |: your bottome and ſides be very. 
d Fick, and your lid alſo. - 
e How 10 make Paſte for 4 Cuſtard. 
ir | Yourliquor mult be boiling wa- 
h fkr,make your paſte very Riffe,then 
n foul out your palle, and if you 
ould make a greac Lart,then raiſe 
f Þ, 2nd when you have done.cut out. 
iz bortome a little from the ide, 
ſen _roul one 5 thin ſheet of paſte, 
d Þ:y a paper under it , firew Flower 
7, Fbar ir may nor tick to ir, then ſer 
b5 your 
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yur coffin on it , of what faſhior 
you will, then dry it,and fill ir, and 
bake it, EE | 

How to make Paſte for buttere| 

L oaves. © EF 

Take a pottle of Flower, put there- 
to. Ginger, and Nutmegs, then we 
ic with Milk, yolks of Bggs, Yet, 
afid Salt, then make it up into lirtle 
loaves, then butter a paper, and put 
the loaves on it,then'bake them,and 
vehen they -are baked draw them 
forth, and'cut them in cakes, butte 
them , then {et thein as they were 
ſcrape on Sugar , and ſerve them. 


How to tnake Paſte for Dumplings, 


' Seaſon your Flower with Pepper, 
Salc., and Yeſft, let your water be 
more than warm , then make themhg 
up like Manchets , bur let them be 
ſomewhat lirt]e, theh put them into 
your water when it boileth, :and let 
them boil an hour , thin butter 
them. [SL OO ; 
2 Ti 


Delight. 

\ To make Pufje-paſte. 
Take a quart Lic » anda 
Found anda half of butter, and 
reifÞvork the half pound of butter dry 
ato the flower , then pur three or 
re-Ffour Eggstoit, and as muchcold 
werater as will make it liche paſte,then 
lt Frork it in a piece of afoot long,then 
rlſtrew 2 little lower on the table, and 
pulBake it by the end, beat it untill i 
ndRtretch long, then put the two'ends 
enogether, and beat it again, and ſo 

terBlo five or ſix'times, then work it u 
T&Found , afid ronlit up broad, then 
. Þcat your pound of butter with a 
Fouling pin;that it may be lithe,th:n 
2 take liccle bits of your butcer , an4 
- Pick it all over the paſte , then fold 
cr;Þup your patte cloſe, and coaſt Ic 
beKown with your rovling pin, 'and 
emFoul ic out again , and (o do five or 

beÞlix times, then uſe it a$ you will, 


« 


To bake a gammon of Bacon. 
You muſt firft boil it two hours 
' Þcfore you Huffe it, ſuffe it with 
P ſweet 
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ſweer hearbs. and hard Eggs cho 
rogether with Paifley, - | 

T'e bake filets of Beef, or clods, 

ſtead of red Deer. 

Firlt take your Beef, and lardFla: 
verythick, then ſeaſon it with Pep 
per,Salt, Ginger,Cloves, and Mad 
gvod ſtore, with a great deal mogpo 
Pepper and Salt than you would d 
to apiece of Veniſon,then cloſe ir, 
when it is baked pur in ſome Vine 
oar,Suzar,Cinnamoen,and Ginget 


. 


1d ſhake ir well, then ſtop the ve 


tore you ſpena it, 


Ts buke Calces fect. 
S-alon them with P.pper , S 3lt 2 
e:.d Corrans, wh-n :hrev be baked 
r2%&:hi. yolks of ihree or tor £99 
and bear them with Verjayce «1 Vi 
n'227, SUery and grargd Nome 
p14; 47 fre) y ur Pic, & FAC 0a; Ou 
«2:1 Atid;erve ic, 
To bike a Trirkie 
'4 akC Our ht Lung us! Liats the 
Tp 
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aſh him , then prick his back toge-. © 


her again,then perboil him, ſealon 
Shim with Pepper andSalt,ſftickſome 
Cloves in the breaſt of him , then 
rd}ard him , and puthim into your 
PelCoffin with butter, in this ſort you 
may bake a Gooſe, Pheaſant,or Ca» 


To bake 4 Hare. 

Take out his bones, and beat the 
ingfleſh in a morter with the Livergthen 
ſcaſon it with all ſorts of ſpices,then 
ver work it up with three or four yolkes 
bd of Eggs, then lay ſome of it all over 
the buttome of your Plezthen lay on 
ſome Lard,and ſo do until you have 
laid on all, then bake it well with 
q 2ood ſtore of ſweer Butter. 


To bake Puinces or Wardens,fo as 
the fruit look red, and the ora(t 
white. 5 EY 

Y-zur wardehs muſt be ſtewed in 

-2 Pipkin with Claret wine, Sugar, 
Cinnamon,and Cloves, then cover 
veur Pipkin with atheet of paſte, 

A and 
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and letit ſtand in the oven five o: 
fix hours,then raiſe aCofhn of thon 
paite, put in your Wardens with Sy 
gar,and put it into the Oyen, whe 
it hath ſtoed an hour,take it out and 
walh it withRoſe. water and:Butter 
then ſcrape on Sugar,and putit in: 
quarter of an kour wore,and itwillf, 
be red upon the top, then ſcrape or 
-Sugar, and ſerve it. 


To bake Chucks of Veal. 


 Perboil two. pound of the lean 
fleſh of aleg of Veal , ſoit maybe 
caren, mince It as ſmall as.grated 
bread,with four pound of Beet ſuer, 
then (ſeaſon it with -Biskay Dates, 
and Carraways, Roſe-water, Sugar, 
Raiſins of thcSun, Currans, Cloves, 
Mace, Nutmeg, and Cinnamon, 
then mingle them all cogether , fill 
-vcur Pies, and bake them. 


Te bake a Chicken Pie. 
Seaſon your Chicken wich Nut- 
meg, 


* Delight. O07, 
_ eg, Salt, and Pepper, and Sugar, 
6, (Þc1 put kim inro your coffin,. then 
hefok< fome Matrow and ſeafon with 
angJ'* ſame Spice, then roul it in.yolks 
ter! Egg5,and lay ir on yourChicken, 
ith minced Dates, and goed ſtore 
1Þf Butterzthen bake ft, and put iu a 
vittle Sack, or Muſcadine, or white 
ine andSugar,then ſhake ir,ſcrape 
n Sugar, and ſerve it. | 


T's bake 4 Steak, Pic. 
Cut a neck of Muton in ſteaks, 
deat them with a cleaver,ſeaſon them 
ith Pepper , Salt, and Nutmeg, 
- hen lay chem on your Cofhn with 
. PButter and large Mace,then bake it, 
- ſhen rake a good quantity of Parſly, 
'Jand boil it; bear it as ſoft asthe pulp 
*Fofan Apple, pur ina quarter of 2 
b] oo NF? 
; [pint of Vinegar, and as much white 
Wine with a little Sugar, warm ſc 
well, andpour it over your ſteaks, 
then ſhake it , that the gravy and the 
liquor may mingle together, ſcrape 
on Sugar, and ſerve it. 3 
P 3 Ts 
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To make an Ttalian Pudding. 


Take a Mancher, cut itin {qu-re 
pieces like a Die,then put to it haltaſſ: 
pound of Beef {uet minced ſmall, 
Raiſins of the Sun the {tones picked 
out, Cloves, Mace, minced Dates, 
Sugar, Marrow, Roſe. water, E285, 
and Cream , 'mingle all theſe toge- Jt 
ther, and put it into a diſh fit torſſs 
your ſtufſfe, in lefſe rhan in hour iti 
will be baked, then ſcrape on Sugar, 
and ſerve it. | | 

To bake a Florentine. 


Take theKidney of aloin of Veal, | : 
or the wing of a Capon,or theleg of || | 
a Rabber , mince any of theſe (nrall | 
with the Kidney of a loin of Mut- 
con,if ir be nor tat enough,then ſel» 
$on it with Cloves, Mace, Nutmegs, 
Sugar, Cream, Currans, Eggs, and 
Role-water,mingle tixſe four roge- 
ther, and pur them into a diſh be- 
tween twotheetsof paſt then cloſe it; 


and cut the paſte round by the _ 
| 0 
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frhe di) then cut romnd 3bout l;ke 
Jirginall Keyes » hen rurN VP 210b2 
k i, Hake 


nd \etthe oth 7 lie,thei? in 
jr, (crape ON Suzary Lerve it. 


MAaces 


1nd balte ir with Purrers 
enalted, W110 ON the juY 
mon,and LcIVE Ve 


To roaſt 4 HMre- 


Caſe your H arc, ut CV 
War 


leg eare$,00) her leg i,©3c 
then MAKE 


ce of Le- 


and d:y bcr wi Nh oth, 
{50 bet belly, 


2 pudding and put 
the!) x ulle her 


then,ſow it uP © oicy £ | 
as if ihe WEre running! 1en (pit hers 
then tare ſome Claier V1 ; and 
: Pa rat'd 
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rated Bread, Sugar, and Ginger, 
arberries, and Butter, boil theſe 4 

together for your ſauce, V 


To roaſt a Shoulder of Mutton, || 

| Roaſt it wich a quick fire,that the Ie 
far may drop away , and when you || © 
think ir is half roaſted ſer a diſhun- 
der it, and {laſh it with a knife acroſs 
as you doe Pork, buy you muſt cut 
it down to the bone on both the 
fidestill the gravy run intothe diſh, 
baſte ir no more after you have cuy 
Ir, put unto the gravy halfa pint of 
white Wine Vinegar , a handful of 
Capers :ndOlives,five or (1x blades 
of Mace, anda handful of Sugar, 
and ſtew all theſe rogether,and pour 
it on your meat, 


To roaſt 4 Neats-tongue, 

Boi] him, and blanch kim cut out 
the meat atthe butr end,and mingle 
it with Beef ſuer 2s much as an Egg, 
then ſeaſon ir » ith Nutmeg, Sugar, 
Dates, Currans, and yelkes of raw 
Eggs, 
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F2rs, then put your meat to your 
1 ongue, and bind it with a Caul of 
Veal or Mutton,then roaſt it, baſfte 
i: withButter,ſave the gravy,and put 
thereto alittle Sack or Mulcadine, 
jet it ſtew a {tle while, then pour it 
on your Tongue,and (crve its 


Toveaſt 4 Piz with a Pudding int 
hzs belly. 


Fley a fat Pig,truſs his head look= 
ing over his back , then temper as 
mich ſtufte as you think will fi!] his 
beliy, then pur ie into your Pig, and 
prick it up cloſe, when it is a}molt 
roaſt. d wring on the juyce of a Le» 
mon, when you are ready to take it 
up, take four or five yolks of Eggs, 


and waſh your / ig all over , mingle 


your biead with 2 linle Nutmeg 


and Ginger, thendry it, and taker 


up as faſt as you can, Jer your lauce 
be Vinegar, Butter, and Sugar, the 


yolk of a baid Fgg minced , and 


jerve it hot: 
P $ To 
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To roaſt a Leg of Mutton. 
Cut holes in aLeg ofMutron with 
a Knife,then thrullt in ſlices of Kid- 
ney ſuct, and ſtick ir with Cloves, 
roalt ic with a quick fire, when ir is 
halt reafted , cur ca piece under- 
ncath,and cut it intethin ſlices,then 
takea pint of oreat Oylters with the 
liquor,three or four blades ofMace, 
a litcle Vinegar and Sugar, ſtew theſe 
till the liquor be half conſumed,then 
diſh up yeur Mutron , pour onthe 
fauce, aad ſerve it. 


OS ood ean-* watk ah P-29ÞY 


MI OT 


£0 r04ft 2 Neck of Mutton. 
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Cur away the ſwag, and roaft it 
with a quick fire, but icorch ir nor, 
baſte it with Burrer a quarter of an 
hour,afrer wring on the juyce of ha c 
a Lemon, ſave the gravy, then balte 
ic wich Burreragain, wring onthe 
other half ofthe Lemon, when it is 
roalted , dry ir with Mirchet and 
erated Nutmeg , then dilli it , and 


pour on your {auce. 


T3 


1h 
Tr 
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To rat a $houl lev or Haunce of 
Vcniſ.n, or « Chine of Mutton, 


Take any of the meats and lard 
them, prick then wich Rotemaryy 
baſte them wi h butter,then take halt 
a pint of C larer Wine, Cinnamon, 
Ginger, Snear,orated Bre3d, Roſe- 
mary, and Burcer, let a!l theſe boil 
t "gether uncilir be as thick as water=- 
gruel,then pur in 4 little Roſe- water 
anc} \Insk,it will make yourGallin- 
t netaſte very pleaſantly, pnt it on 4 
fitting dih,draw off your meat, and 
lay it into that dilh,ſtrew it with lalr. 


To roaſt a ſhoul.ler 8x Fillet of Peat, 


Take Parſly,winter Savory, and 
Thyme,mince theſe ſmall wich hard 
E283, ſeaſon it with Nutmeg, Pep- 
per; Currans, work theſe together 
with raw yolkes of Eggs, then ſtufte 
your meat with this, roalt it with 3 
quick fire,baſte it with. Butter, when, 
ir is roaſted, rake the gravy and pus 

: theretg 
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thereto Vinegar,Sugar, and Burrex, 
let ir boil, when your meat iSrealted 
pc ur this ſauce on it,3nd ſtrve it, cl 


To 104} . Giggit of Mutton. 


FTI 
Croton true —— xt; Nor 
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Take yovr Giggit, with Cloves, 
and Rofemary, and lard it, roalt jr, 
batte ir with Butter , and (avethe 
gravy,rut thereto {omeClaret wine, 
wich a handtul of Capets , ſeaſon it 
with Ginger and Sugar , when it is 
boiled weli,dithup yuurGiggit,and 
F< ur on your laUce. 
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; To fry Chickens. 
Boil your Chickens in Water and 
Sh], then quarter them into a pan 
With tweet Butter, and let them fry 
leiſurely, then put thereto a little 
Verjuyce,and Nutmeg, Cinnamon 
and Ginger , the yolks ot two ot 
three raw Eyys, ſtir thele well roge- 
ther, and dith up your Chickeiis, 
Pour .: etauce upon them, 
\ To 


Delizht. 
To fry Calfes-feet. 

Boil them, and blanch them, then 
cut them in two then rakegood itore 
of Parſley, put thereto ſome yolkes 
of Eggs,feaſon it withNutmeg, Su- 
gar, Pepper, and Salt, and then roul 
your Calfes-feet in them, and try 


105 


them with ſweer Butter , then boil | 


ſome Parſly,and beat it very tefider, 
put to it Vinegar, Butter,and Sugar, 
heat it hot', then dith up your Feet 
upon ſippits, pour on your ſauce, 
ſcrape on ſome Sugar , and ſerve it 
hot. 

To fry Tongues. 

Bcil them, and blanch them, cut 
them in thin ſlices ſealon them with 
Nutmeg, Sugar, Cinnamon, and 
Salt, thenpur thereto the yolkes of 
raw Eggs, thecore of a Lemon cut 
in (quare peices like a Die, then try 
them in ſpoonfuls with tweet Butter, 
ct your ſ1uce be white Wine,Sugar, 
and Burrer,heat jt hor, and pour it 
on your T engues, fcrape on Sugar, 
ana ſcrve it. 


To 
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To mike Fritters. 

Make your Batter withAle, Eggs, 
and Yeſt, ſeaſon it withMilk Cloves, 
Mice, Cinnimon , Nurmese, and 
Salt, cut your Apples like Beanes, 
then put your Apples and Barter 
rogcther, frythem in boyling Lard, 
ſtrew on Svgar,and lerye them, 


To ſouce Brawy, 
Take vp your Brawn while it be 
hot out of your boyler, then cover it 
with Salt, when it þ1th Reod an 
hour , turn the end that was under 
upward, then ftrew on Salt upon 
that, then boil your ſoucing drink, 
and put thereto 2 good deal of Salt, 
when itis cold, pur in your Brawn 
with the Salt that is 3bour ir, and ler 
ic ſtand ten dayes, then change your 
ſfoucing drink, and as you change 
your ſoucing drinkput in S1lt, when 
you ſpend it, If it be too {alt, change 
it in freſh drink. | 
To once 4 Pig. 
Cur off the headgand cut your Pig: 
ny 
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intotwo fleikes,and take nor out the 
bones, then take a handful of (weer 
Hearbs, and mincethem ſmall, then 
ſeaſon your Pig and Hearbs with 
Nutmeg, Ginger, Cloves, Mace, 
and Salt, then ftrew your Hearbs in 
the inſide of yeur Pig, then rou! 
them uplike two Collers of Brawn, 
then bind them in a cloth faſt, then 
put them a boeyling in the boyling 
pot , put in ſome Vinegar and Salt, 
when they arc boiled very tender, 
takethem off, let them ſtand in the 
{ame liquor two or three dayes, then 
put them into ſoucing drink, and 
lerve it with Muttard and Sugar, 


T 0 ſouce Ecles. 

Take two fair Feles and fley them, 
cut them down the back, and take 
out thebones,and take good ſtore of 
Parſly, Thyme,and (weerMaporam, 


mince them (mall, ſeaſon them with, 


Nutmeg, Ginger, Pepper, and Salt, 
fircew your Hearbs in the inſide of 
your Ecles,then roul them up like a 
Colic: 
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Coiler of Brawn , putthem into? 
cloth,and boil them render with Sall 
and Vinegar, when they are boyled 
then take themup , letir be inthe N 
packle two or three dayes , and then P 
ſpend them. 


Toſouce a Breaſt of Veal. 

Take wut the bones of a Breaſt of 
Veal, and Jay it in Water ten or 
twelve houres, then take all manner 
of ſweet Hearbs, and mince them 
ſmall,then take a Lemon, and cut it 
in thin flices, then Jay it with your 
Hearbs in the inſide of your Breaſt 
ot Veal, then roul it uplikea Col- 
ler,and bind it in a cioth,and boil ir 
very render, then pur it into leucing |}. 
Ccrink and ſpend it- | 


— 
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Toſouces Tenchor Baybell. 
Firſt cut them down the back, 
then waſh them . then put them a 
boyling with no more Water than 
will cover them, «hen they boil,puc 
in ſome Sait and Vinegar , ſcum it 
vey 
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rery clean,when it is boy)ed enough 
take ir up, andput ir intoa diſh fit 
for the Fith then take out the bones, 
pour. on 3s much liquor as will co- 
ver it, With grated Nutmeg , and 
pouder of Cinnamon, when it is 
01d ſerve it. 
To ſouce 4 Fillet of Veal. 

Take a fair Fillet of Veal , and 
lard it very thick, but take out tbe 
bones, ſeaſon it with Nutmeg, G in- 
ger; Pepper,and Salt, then roul it up 
hard, ler your Ifquor be the one «If 
white Wine, the other half Water, 
when your liquor boyleth put in 


your mear, with Salt, Vinegar, and 


the peel of a Lemon , then ſcum it 
very cleaner it boi] until ic be ten- 
der , then take it not up untill it be 
cold,aud ſouce it in the (ame liquor. 


Ts marble Beef, Mutton, or Veniſon, 


Stick any of theſe with Roſemary 
and Cloves,then roaſt it, being frit 
joynted very well,then baſtc ic often 

with 
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with Water and Sa't, and when it is 
ph, ge roaſted,rake it up, and ler 
it cool,then rake Claret wine, & V- 
negar, andas much Water, boil it 
with Roſemary, Bayes,good ſtore of 
Pepper. Cloves, Salt, when it hath 
boyled an hour, take it off, and let ir 
cool,then put your meat into a Veſ- 
ſel],and cover it with this liquor and 
Hearbs , then ſtop it up cloſe , the 
cloſer you op it, the longer it will 
keep. | 

Tomarble Fiſh. 


Take Flounders,Trouts,Smelts, 
or Salmons, Mullets,Makrels, or a- 
ny kind of ſhel] Fiſh, waſh them,and 
dry them with a clothzthen fry them 
with Sallade oil, or clarified Butter, 
fry rhem very criſpe,then make your 
pickle with Claret Wine, and fair 
Water,ſome Roſemary and I hyme, 
with Nurmegs cut in ſlices, and 
P-pper and Sait,when it hath boiled 
half an hour, takeicoff, and let it 
G 10i,then pur your Fiſh igto a veſſel, 
cover 


"INS. 717 
cover it with liquor and ſpice , and 
ltopit cloſe. 


To make 4 Tart of Wardens. 

You mult firſt bake.your War- 
dens In a potgthen cut them in quir- 
ters and corecthem, then put them 
into your 'Tart,with Sugar, Cinn- 
mon,andGinger,chen cloſe up your 
Tart, and when it is almoſt baked 
doc it as your Warden Pie, ſcrape 
on Sugar, and (erve it. 

To make a Ta't of green Peaſe. 

Take green Peaſe and (ceth them 
render , then pour them out into a 
Cullender,[ſeaſonthem withSaffron, 
Salt, and ſweet Butter, and Sugar, 
then cloſe it, then bake ir almoſt an 
hour, then draw ic forth, and iceit, 
put in alittle Verjuyce,and ſhake it 
well,then ſcrape on Sugar,and ſerve 
it. 

- Tomakea Tart of Fice 

Boil your Rice, and pour it into 
a Cullender , then ſeaſon it with 
Cinnamon, Nutmeg, Ginger, Pep-. 
per, 


Wo pj OY by -£ 6 
£ ; | Pn PI -- 
oy « > 


_— LE LS . 
- ” Y £8 - « 


x 


112 A True Gentlewomans 


per,and Sugar, the yolks of three or 
four Eggs,then put it into your Tart 
with the juyce of an Orange , then 
cloſe it, bake it, and ice it, (crape on 
SUpar, and (crve ir, 


How to make a Tart of Medleys- 
Take Medlers that arerotten,;hen 
ſcrape them, then ſet them upon a 
Chatingdiſh of coales, ſeaſon them 
with the yolks of Eggs, Sagar, C i.1- 
namon,and Ginger, let it boil well, 
and [ay it on paſte, ſcrape on Sugar, 
and ſerve it. 
How tamake a Tart of Cherries. 
Take our the ſtones, and lay the 
Cherries into your Tart, with $u- 
gar, Ginger, and Cinnamon, then 
eloſe your Tart, bake it, and ice it, 
then make a firrupe of Muſcadine 
and Damask-water , and pour this 
into your Tart , (crzpe en Sugar, 
and ſerve it. 
How to make aT arr of Strawberries, 
Waſh your Strawberries, and pur 
them into your Tart, ſeaſon them 
wich 
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wich Sugar, Cinnanon, Ginger,and 
alittle red Wine, then cloſeit, and 
bake ir half an hour, ice it,ſcrape on 
Sugar, and ſerve it. 


How to make a TI art of Hips. 


Take Hips, and cut them, and 
take out the ſeeds very clean , then 
wath them, ſeaſon them with Sugar, 
Cinnamon, and Ginger, then clole 
your Tart, bake it, ice it, (crape on 
Sugar, and ſerve it, 


How to maze a Pippin Tart. 


Take fair Pippins and pare them, 
then cut them in quarters and core 
them, then ſtew them with Claret 
Wine, Cinnamon, and Gioger, let 
them ſtew half an hour , then pour 
them our into aCullender,but break 
them not , when they are cold lay 
them one by one intort he T art,then 
lay.on Sugar,bake it,icc it,ſcrape on 
Sugar, and ſerve it, 

How 
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How 10 ſcald Milk after vhe We 
ern faſhion. 
Wha: err your Milk from 
the Cow, ſrain it into an earthen 
pan,and let it {tand two hours, then 
ſet it over the fire untill it beginto 
heave in the middle, then take it off, 
bur jog it as little as you can , then 
pur it in a room where ir may cool, 
and noduſt fall inco it, this Milk or 
Cream you may keep two or three 
dayes, 
How to make a Funket, 

Take Ewes or Gea:s Milk,if you 
hare ncither of theſe,then takeCuws 
Milk, and put at over the fre to 
warm,then putin alittle Runner to 
It, then pour it out into a dith, and 
let it cool, then trew on Cinnamon 
and Sugar , thentake ſome of your 
atoreſaidCream and lay on it,{crape 
on Sugar, and lerveirt. 


How to make Bonny Clutter. 
1 ake Milk,ane pur it into aclean 
carthiÞ PUL;ANG pur theretoRunnet, 
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let ir ſtand two days. ;, v.11 be all 
inacure, then ſeaſon 1, ſme 
Sugar,Cinnamon, agdCre.,, then 
ſerve it, this is belt in the hortts © 
the fummer. | 
How to make a Whitepot. 

Take a quart of Cream, and pur 
it over the fare to boil, ſcaſon it with 
Sugar, Nutmeg, Cinnamen, Sack, 
and Roſe-water, the yolkes of ſeven 
or eight Eggs, beat your Eggs with 
Sack and Roſe-water,then pur it in- 
ro your Cream, Mtir it that ir curdle 
nar,then pare rwo or three Pippins, 
core and quarter them , and boil 
them with a handful ct Railins of 
the Sun,beil them tender,and pour 
them into a Cullender , then cur 
ſome {ppers very thin, and lay fome 
of them in the bottome of th: dith, 
and lay on half your Apples and 
Currans, then pour in half your 
Milk, then lay on more ſippets, and 
12 reſt of your Apzoles and Railins, 
then pour on the reit of your Milk, 
þ2:e ir [Crape 0 Ougar au ierve it. 
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How to 9&4 Pudding is haſte. 


d 


Tec 2 pint of Milk, and put 
eh-c<to a handfu] of Railins of th: 
5un, and as much Currans, anda 
peice of Butter , then grate a Man- 
cher, and a Nutmeg alſo, and put 
therctoa lirtle Flower , when your 
Milk boileth put in your bread,let-it 
boil a quarter of an hour,and put in 
a piece of Butter ln the boyling of it; 
and ſtir it alwayes, then diſh it up, 
pour on Butter, and ſerve it, 


y—_ 
— 


-— > win © £ 


| Howt#0 make a Pudding in 4 diſh. 
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T ake a quart of. Cream , put 
therero a pound of Becf ſuct min- 
ced ſmall, put it ro your Milk, (ea- 
ſon i: with Nutmeg, Sugar, and 
Role-water, and Cinnamon, then 
take ſyme (eyen or eight Eggs, and 
beat them very well, them take a 
caſt of Manchets, and grate them, 
and put untoft, then mingle thele 


together well , then put-ir into a 
diſh, 
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diſh, and bake it, when it is baked, 
ſcrape on ſugar, then ſerve it, 

ut To boil Cream... 
h:] Take a quart ot Creams, and ſes 
1a J ita boyling with Mace , while& 
N- | your cream. is bcyling, cur ſomg 
ut } chin Gppets , then take ſeven or 
ar | cight yolks of Bggs, beat them with 
it | Rotewater, 2nd Sugar, and 2 ikttle 
in | of your creans, when your cream 
t; | boyterh , rake ir off the fire, ard 
p, | put fn your Eggs, and Rirre ir very 
faſt that ic curdle not, rhen pur 
your ſippets into the difh,, pour 
in your crezmand [et ir coole, when 
it is cold, ſcrape on ſugar,and ſerve - 
it || is. 

I. ©, To draw Butter, - 

- | Tike your Buttcrandcut it inte 
d | thin liccs, pur it into dlfh , then 
n | pur ic upon the coals where it may 
d || mel: leitureiy, ir ir otren, & when 
a | iris melted pur fin twoor three 
3, | ſpoonfuls ef Water, er Vinegar. 
e | which you will, then tis and beat 
a | vanil ic be thick. 4 
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Tay of Arundels Manchet. 
Take a buſhel] of fine Wheat 


' ficwer, twenty Epgs, threepcund 


of freſh butter, then cake as much 
Salt and Barme aftcr the ordinaty 
Manchet, temper it together with 
new Milk pretty hot, then let it lie 
the ſpace of half an hour to rite, (9 
you may work it up into bread, and 
bake it, let not your Oven be teo 
hot. : 
To beyl Pigeons. 

Boyle them in water and ſalt, 
takea handful of Parſley, as much 
Thyme fiript, two ſpoontuls of 
Cipers minced altogether, and 
beylc it ina pint of the ſame liquor 
a quarter of an hour , theu pur in 
twe or three ſpoontuls of Verjuyce, 
two Epps beaten, {ct it boyl alice; 
and put roo 2litnic Butters when 
you have taken it off the fire, fture 
this alcogerher, and puur it upon 
- — £0415, With ſippers round the 
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AF loyentine of Sweetr-breads op 
Ktdnics, —. 
Parboyle three or four Kidnies/ 
nd mince them (mall, ſeaſon them 
ith Nutmeg, oneftick'of Cimna- 
on, beat as much Stigar es will 
weeſen it, anda penny loofprated; 
nd the Marro w of three bones in 
200d pieces, and a quarter of a 
ound of - Almond paſte, a glaſs 
df Mailego Sack, two ſpeonfuis of 
Roſewater, 2 grain.of muck, and. 
ne grain of Ambergriece, and 3- 
quarter of a pint of Cream, three | 
r four Eggs, and mix iraltoge» 
her, and make ic up in putfe pate, 
| Þnd bake it three quarters of an 
nIuTs 


A Porke Pie. 
Boyle your leg of Pork, ſeaſon it 
with Nutmeg , and Pepper, ' and 
Sale, bake it five hours ma high 
round Pic, 
A Chicken Pie, 
Scald and ſealon your Chickens 
with Nucmegs, as much Sugar 
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as Cinnamon, Pepper, and Salt, 
then pur them into your Pic, then 
put three quarters of quartered 
Lettice, and fix Dates quarter<d, 
and a handful of Gcosbert ics, and 
half a ſliced Lemon, and three or 
four branches of Barberries, anda 
lictle Butter, you may uſe to four 
Chickens three Marrow bones 
rouled in yolks of Eggs,and Ringo 
roots, and ſome preſerved Lettice; 
make a caudle and put in when the 
Pie comes out of the oven., an 
hour and a half is enough to ſtand 
in the oven, 
A Lamb Pre. 

Take the ſame Ingredients you 
did for the Chicken Pie,onely leave 
out the Marrow, the Ringo reots, 
and the preſerved Lettice , make 
your caudle of white Wige, Ver- 
Jjuyce, and Butter, pvc it .in when 
your Pie comes out of the Qven., 

Sauce for a Shoulder of Mutton, 

T ake a ſpooutn] of Heat bs, and 
as tnany Capers, half a pint of white 
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Wine, half a Nutmeg, and two 
Eggs, when lt is boylcd put a piece 
of butter to the gravy, when cis 
boyled, take it off, and put ahe but- | 
tr, 

A Lumber Pie. 

T ake three or four (weet-breads 
of Veal, parboyle and mince them 
very ſmall, then take the curd uf a 
quart of Milk, turned with three 


Egg6, and half a pound of Almond 
pa 


e,and a penny loaf grated, min- 
gle theſe rogether,then take a ſpoon- 
full of ſwcet Hearbs minced very 
ſmall, alſo ſix ounees of Oringado 
and mince ir, then ſeaſon all this 


'with a quart*rn of Sugar, and three 


Nutmegs,themtake five Dates, and 
a quarter of a pint of Cream, four 
yolks of Eggs, three ſpoonfuls of 
Roſewater, three or four Marrow 
bones, mingle all this rogether, ex- 
cept the Marrow, then make ic up 
in long boles aboyr the bigneſs ef 
an Eg2, and inevery bole put a 
geod picce of Marrow, put theſe 
3 ine 
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inco the Pie. then put in a quarter 
of a pound of burter, and half a li. 
ced Lemon, then make a caudle 
white Wine, Sugar and Verjuyce, 
put it in when you cake your Pic 
our of the Oven, you may -uſe 8 
grain of Musk and Ambergricce. 
An Oyſter Pye. | 
Scaſon your Oylters with Nut- 
megs, Pepper and Salt, and ſweer 
Hearbs, ;your Oyſters being firſt 
thrown into ſcalding water and 
parboyled, ſcaſon them, and put 
then into.the Pie,;;put two or three 
blades of. mace , and half a ſliced 
Lemon, -and the marrow. of two 
bones rouled in the yolks of Eggs, 
and ſomeburrer, then let your Pie 
Rand almoſt an hour in the Oven, 
then make a caudle of Verjuyce, 
Butter, and Sugar, put it into your 
Pie when you take it out x4 the 
Oren ; you may uſe rwo Nutmegs 
ro one quart of Oyſters, aud as 
much Pepper as the quantity vb; 
thice Nutmees, but lcflc (a't, 


and 


a 
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and one ſpooaful of ſweet Hearbss 
A Hartechoak Pie. | 

Take the batromes of boyled | 
Hartechoaks , and quarter rhem , / 
and take the ment from the leaves, 
ſeaſon ir with half an ounce of C in- 
namon, & half an ounce of beaten 
Nutmegs, and two ounces of Su" 
gar, and pur them into your Pie, 
and boild marrow rouled in yolkes 
of E2gs, and fix blades of large 


' 'MaceLemon fliced, fix quartered 
'-P.nes, and a quarter of a pound of 


Ringo roots, half a pound of freth 
bu:ter,then let ir land in the Oven 
one. hour, a1d when you take it 
our put a caudle into your Pie, 
made of whice Wine, Sugar, aad 
Verjuyce, 

A Calfes-foot Pie. 

Mince your Catlfes feet 'very: 
(mall, then ſeaſon them with twa } 
Nutmegs, and three quarters of at 
ounce of Cinnamon,en? quarter of 
a pound of Sugar, half 2 pound of 
Currans,two Lemon peels minced, 


"T7 ten 


— _ 


_ 


— 
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ic;* ditrs minced, three {poantuls 
Ci Roenuer, and half a peund of 


» frei burrer, bake ft an hour, and 


- 4.amdle rot, made of white 
Wine, Svga;, and Verjuyce, 
A Skerrct Pre. 

Take a quarter of a peck of 
Skerrets b anched,and iliced,ſeaſon 
the: withthree Natmegs, and an 
e ?nce 0f Cinnamon, & three oun- 
ce» of Sugar , and cen quartered 
Dates, and the marrow of three 
6e.ncs roulcd In yoiks of Eggs, and 
one quarter of a pound of Ringo 
rw0ts,and preſerved Lertice,a ſliced 
L-m.n, torr blades of Mace,three 
© tour b: anches of preſerved Bar- 
bcrrits, and halt a pound ef Burter, 
then let ir ftaid wne hour In rhe 
C.>-, then put a caudle made of 
Vit wy ine, Veijuyce, Burrer and 
Sugar, pu it Intothe Pie when it 
C1923 Our of th- 4Gven, 

a Co lfer-34co# Pie for Suffer. 
b.ylc you! Caolfes head almut 
enough, cut tt ia thin ſlices all __ 
the 


Delight. 


the bone, ſeaſon it with three beaten. 
Nutmegs, a quarter of an ounce 
of Pepper , and as much Salt as/ 
there is ſeaſoning, then take a 
{ſpoonful of ſweet Hearbs minced 
(mall, and two ſpoonfuls of Sugar, 
and two or three Hartechoak bote 
romes boyled, and cut them in thin * 
{:ices,and the Marrow of two boncs 
rovied in yolkes of Egges,a quarter” 
of a pound of Ringo roots, and A, 
quarter of a pound of C urrans ,' 
then pur it into your Pie, and put a 
quarter of a pound of butter, and. 
a ſliced Lemen three or four blades 
of Mace, three or four quartered, 
Dates, letit ſtand an hour er more 
in the Oven, then, when you take 12" 
out, put into it a ;caudle, made of- 
Sugar, whi:e Wine, Verjuyce and. 
Butter. | 2 
MA Lark Pic. 

T ake three dozen of Larks, lez -, 
fon them wi h four Nutmegs, arul 
half an cunce of Pepper, a quarter 
of an ounce of Mace beaten, then 


U's5 take 


I25 
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$ake the Lumber Pjc-mear, and 61] 


their bellies if you will, if nor, take 
ha'f a poynd of Suet, and one 


ponnd of Mutton minced, half 2. 


pound of Railips of -h: Sun, and 
{ix Apples minced altogether very 
ſmall, then ſeaſon it witha Nur- 
meg, Pepper, and Salt, and one 
ſpoonful o: ſweat Hearbs, and a 
Lemon peel minced, one pcnny 
loaf grated, a quarter of a Pincof 
Cream, two or three ({poonfuls of 
Roſew er, three ſpoonful of Su- 
gar, One or two ſpoontuis of Ver- 
juyce, then m ike this in boles, and 
pi) ir iaro their bel.jes, and put, 
your Larks in your Pic, then put 
your marrow ruuld in y-lkes of 
E gs upon the Larks, and large 
m.Ace, and ſliced L:mon,an freih 
Butter, let ir Rand in the oven an 
hour, When wu rake it out, make 
yur crtudie of Burcec, Sagar, and. 
white Wine Vincgar, pur it tits 
the Pic. | 


A 
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A ht Neats tongue for Super. 

Boil you: topgue till ir be ren- 
der, blanch it, and cu: i. in thin 
picccs,ſeaſun ir witha Nutmeg,and 
a quarter of an eunce of Pepper , 
and as much Salt xs ſeaſsnlgv,then 
tike ſix ou acces of Currans, feeſon 
ali coxether, aud puc it into the Pie, 
then puta L:*mon ſliced and Dates, 
and bucter, then hae it, and let it 
f 12d one hour. and a halt, then 
make a caudle of white Wine, aad 
V-rjuyce, S 1247, «nd Eggs, & put 
{- in When you take i: ou: of the 


Q-7en, 


A coll Nets t91gne Pic, 
Y ur rongzue bei 12 boild,blanck- 


ed, andlardcd wich Pork or Bacon. 


ſcaſon ir with the ſame inZredients, 
th: Deer knth. thn is thige Nec 
m228, three races of Giager,half an, 
ou.ice of Cioves aad Mace toge + 
ther, and half an ounce ob pepper, 
beit your ſpi-s$2al:ogetier, more. 
Colt hen fealoniag aud likewiſe oy; 
i 
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W erated with your ſeaſonin; 
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in the liquor,bake it two hours, but 
put one pound. of butter in your 
pie betore you Jid it. - | 
A Potato Pic for Suffer. 
TT ake. three -pound ot. boyied 
and blanched Potatoes, and three 
Nutmeys, and half an ounce of 


Ci:.namon beaten together , and. 
- three ounces of Sugar, ;ſcaſon your 


Potatoes, and put them in your pie, 


Then take the marrow of three bones. 


rouled inyolks of Ezges , and fli- 
ced Lemon, and large Mace and 
balfa pound of butter, ſix Dates 
guartered, put this into ycur ple, 
and let it and an hour in the O- 
ven; then make aſharp c2udle of 
Butter, Sugar, Verjuyce and white 
Wine, put it in when you take your 
pie out of the oven, 
Pigeon or Rabbet Pie. 

Take one ounce of Pepper and 
more Saſt,then ſeaſon your Pigeons 
or Rabbets,and take two Nutmegs 
72 thn 
Jap your Rabbct in the Pic,and ONCc 
pound 


 _ oo wort ——, ee 0 
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pound of butter, if you hear the 
pie hor, then pur in two or three ſli- 
ccs of Lemon, and rwo or three 
blades of Mace, and as jmany bran- 
ches of Barberries, and a good 
yicce of freſh butter melte4, then 
rake it, and let it ſtand an hour and 
half, bur put not in the freſh but- 
ter till it comes ourof the oven, 
To mae a puſje-Paſie. 
Breaktwo Bz2gs in three pints'of 
flower, make it with cold water, 
rhen rout it our pretty thick and 
fquare, then take ſo much þutrer as 
paſte, and lay itin rank, and. di- 
vide your burter in five pieces, thar 
you may lay it on at five ſeverall 
times, roul your paſte very broad, 
and take one part of the ſame but- 
ter inlictle picces all over your paſt, 
| then throw a hadful of flower {light« 
ly.on, then fold up your paite and 
beat it with a rouling pin, ſoroul 
ir out again, thus do five times and 
make ir up. 
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A Pudding. 

T ake a quart of Cream,and two || A" 
E2gs,beu them,and ſtrain themin- | Y 
to the Cream, and grate in a Nuc- Su 
m-g and half, takc lix ſpoonfuls of L 

' 3 \ th 
flower , beat halt a pound of Al- | 
monds with ſome Cream , and put 
it into the Creain, and mix this ro= | _ 
gether , boi] your Pudding an hone | * 
4nd nomore; firſt Ho»wer the bio | VV 
you pu: ic 19th2a mel- freſh;Butrer, 

E 
A' 


and cake Sugar aad Roſe-waer,beat 
it chick,and pour it on the Puddiag, 
y.u may put to aliale Milx, and. | $ 
{tick b\arch-d Almonds, and Wa- | 
fers in it; add co the [1m- Pudding, 
if you will , a penny loaf grated »S { 
quartern of Suzar, two Mirrow-, | 5 
bones, oae ylafle of Mallago Sci, ; 
fix Daces minced,a grain of Amber- < 
greice,a grain of Musk,two or three. Sy 
{poonfuls of Roſe watar , bakethis | ? 
Padding in little wood difies, bur | 
firſt vutcer then, your Marrow muſt, | | 
be ſtuck to and again, bake them 
half a.hour, Rye or ſeven at atime, | 
| 2nd | 
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and ſo ſet them in order in the diſh, 
; | and garniſh them with 3 ſprig in the : 
| middle, and wafers abouc ie, Rrew. 
Sugar about the bianch , and fliced, 
Lemnn, fer tour round, and one in 
the top. | 
Frigafie of Feal. 

Cur your mea! in thin (lices,beat 
k well with a rouling pia , ſeaſon it 
with Nutmeg, Lemun, aud Thyme, 
fry it lizhtiy in _ beat two 
E :85,and one (poontul of Ver jui:e,. 
and put i: into.che pan,and itir it to» 
gcther, and diſh ic. | 
| Frigaſie of Limb. 

Cut your Lamb ia thin flices.ſea-, 
ſon ir with Nutmeg, Pepper, and 
Sajt, mince ſome Thyme, and Le- 
mon, and th:cow it upon your meat, . 
then fry it {lightly in a pan, then, 
thcow in two Eggs beateri in Ver=- 
| juyce and Sugar 1nto the pan, alſo a, 
j handful of Goosb:rrics, ihake it to= 
gether, and dlth ir. 

Frigafee of Chickens. 

Ki your Q hickeus,puii s:inand 

Fs feathers 
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teathers off together , cur them in 
thin {lices,tcaſon them with Thyme 
and Lemon minced, Nutmeg and 
Salt, ahandful of Sorre] minced, 
aud then fry it well with fix ſpoon- 
fuls of water, and ſome freth butter, 
when its tender,take three ſpoonfuls 
of Vecrjuyce,one ſpoonful of Sugar, 
beat ic rogerher , ſo diſh it with tip- 

ets abour. 

." Another Frigafie of Chickens. 
- Take the former ingrediens,and 

add to it boiled Hartzchoak bot=- 
tomes , with the meat of the leaves, 
and 2 handful of ſcalded Goosbe- 
rics,and boiled Skerrers,and Lertice 
rols*'d in Butter,when they are þoil- 


ed add two ſpoonfuls of Sugar, two 


Eg95,and Verjuyce beaten together, 
and lay your Lettice upon your 
Chickens, as before, and ſlice4 Le- 
won uponit, and ſlippers upon the 
dith. 
A Frigafee of Rabbets, 

Cur your Rabbets in (ma:] pic- 
EcS, and mince a handtul of Thyme 
and 
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and Parſley together , and a Nut* 
es Pcpper ang Salr, ſeaſon your 
Rabbers, then take two Eges, and 
Verjuice beaten "oe. throw 
it in the pan, [tick it, anddiſh it up 
in lappets, ' Es 

To harſh 4 Shoulder of Mutton. 

Half roaft you Mutton at 2 quick 
firezcut it inthin ſlices, ſtew kt with 
Grarvy,ſwect Majoram,and Capers, 
and Onyons, three Anchovies, 1wo 
Oyſters,halt a Nutmeg half a ſliced 
Lemon, ſtir this altogether with the 
mear, let it Rev till It be render in a 
eh, then break three or four yolkes 
of Eggs, and throw it inthe dith 
with ſome butter, 2nd rofſe it well 
together,and dith it wlth ſippets, 

Yo meuke a Cake. 

Take half a peck of Flower, two 
pound and x half of Currans,! three 
or four Nutmeps,one pound of Al- 
mond pafte , two pound of Butter, 
and onepint of Creamythree ſpoon= 
{als of Rolc-watcr , three quarters 
of a pound of Sugar , halt a pim - 

Sack 
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Sack,a quarter of a pint of Yelt,a 
hx Eggy,ſo make it, ast$ake it, | 


To make 4 Leg of Mutton three 

| four diſhes. 

Take Leg of Mutton , cut ou 
the fleſh and che bone, bu: [ave th 
skin whole, divide the meat fn thre 
peices, and take the tendereſt, an 
cut it in thin {lices,and beazix with 
rouling pin, feaſon it withM(mime! 
Pepper and Salt,and mince Thyri 
and Lemon pRll, fry it till it be ren 
der, then 290- ewo Epps with 2 
ſpoonful of Verjuyce, throw twe 
Anchovies into the pan, ſhake it al. 
rogether,and = it into the diſh with 
ſippets round the diſh, being dreſt 
with Barberries ſcalded, Parfley and 
hard Eggs minced. 

Another part of the ſame meat 
ſtew in a dit with a little white 
Wine,a little Butter, and ſliced Le- 
mon,one Anchovy twoOyſters,two 
- blades of Mace, alittle Thyme in 3 
branch, and one whole Onion, talce 
Out 


# 
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qut the T hyme and the Onion when * 
It is ſtewed , docir alcogether on 2 
chafingdith of coalestill it be ren- 
der, thendiſh it, garniſh your diſh 
with hard Eggs,and Barberries,and 
_— Lemen,and fippets round the 
iſh. - 

Take anocher part of the ſame 
meat,mince itimall with Beef (uer, 
and a handfall of Sage, to three 
quarters of a pound of Suet add one 
ound of mear,you may uſea ſpeon- 
ul of Pepper and Salt, mix chis al- 
together , and [tuffe the skin of the 
Lez of Mutton, hard skiver lt cloſe, 
and (pit it at a quick fire , and well 
roaſt it in an hour. . 
| Take another part of the ſame 
meat, then put in the Pepper and 
Salt, witha grated Nutmeg, ſome 
ſweet Hearbs, and a Lemon peel 
minced, a penny -loaf grated, one 
ſpoonful of Sugar, a quarter of a 
pound of Railtns,and a quartern of 

Currans, mince alrogether with the 
meat,and the ſuet,aad the reſt of the 
ingre- 
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ingredients, put torwo ſpoonfuls of 
Role-water, and as much Sajt as 
Spice, then make it up in little long 
boles or rouls, and bucter your diſh, 
and lay them in with a round bole 
M che middeſt , ſer them in a1) oven 
halfan hour , then pour out the li. 
quor which will be in the diſh, and 
melt a lictle Burcer, Verjuyce, and 
Sugar, a1d pour upon ft, garnith 
your diſh, Rick in every long rout a 
floure ef paſte, and a branch in the 
middle, . 
T 0 ſouce au Ecle, 


Scoure your Ecle with a handful 


ef Galt, (plic ic down the back, take 


out the chine bone , ſeaſon the Eclc 
with Nutmeg, Pepper ;and Salt, and 
ſweet Hearbs minced , then lay a 


packthread at each enid,and the mid- | 


dle roul up like a Coller of Brawn, 
then boil it in Water, and Salt, and 
V inegar , and a blade or two of 
Mace; ind halt a ſliced Lemon, boil 
It halt an hour, keep ir inthe ſame 
lizuor 
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liquor two or three dayes,then cur it 
ort in round peices , and lay fix or 
leven in a ditl,with Paſley-and Bare 
berries, and ſerve it with Vineyar in 
ſaucers. k; 

T's ſonce 4 Calfes head. 


and 'Salt. ſo much as will cover it, 
then pur in half apinr of Vinegar, 
a branch of (weet Hearbs , a ſliced 
Lemon, and half a pint of whice 
Wine, two or three bladcs of Mace, 
4nd one ounce or twe of Ginger 
ſliced , boil it altogether till it be 
render, keep ir in the liquor two er 
three daies,(erveit in a dith uprighr, 


Fand ſtick a branch ia the mouth,and 


in both the eyes, garniſh the diſh with 
Jeily or pickled Cowcumbers, with 
ſancers of Vinegar, and Jclly, and 


| Lemon minced. 


A fteweaRibber. 

Cut your Rabbcr in pieces, and 
ſeaſon it with Pepper, Salt, Thyme, 
Parſley, winter Savoury, and (weet 
Majaram, three Apples, and three 
Onions 


Boil your Caltes head in Water” 
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Onlions minced altogether, ſt.w it 
ill it be tender , with Vinegar and 
Water, puta good peice of Butter 
in, ſtir jt together in your diſh, pur 
ſippets in the botrom , then ſerve ir 
{ up withthe head in the middle of the 
- cifhwith flippers in the mouth. 

 ' Layyour Piginthe (ame ingre- 
dients you did fer yourCaltes head, 


uſc the ſame for a Capon, and the ' 


ſame for a Leg of Mutcen, 
To buil Chickens, 


Boil your Chickens.in Water,and 
Salt, and Wine. Vinegar, a blade of 
Mace , a good handtul of Endive, 
and as much Succory, two handfuls 
of Skerrets boiled and blanched, 

_when the Chickens and theſe things 
are ſtewed, cake a pinc of liquor up, 
and putto a quarter of white Wine, 
and one-ounce and half of Sugar, 
ang three Eggsto thicken ir, a peice 
of Burcer,: and lay chem inthe dith, 
ang pour it Vile 

Tg 
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T'o boil a Rabbet. : 
Boil it in Watcr and Salt, migce 
hyme and Parſly together a hand- 
| of each, bail it in ſome of the 
me liquor, then take three or four 
oonfuls of. Verjuice, a piece of I- 
h butter, two or three Eggs, ftir 
c Eggs together in the liquor,ſer it 
on the fire till ir bethick, then 
pur it upon the Rabbet, (oe ſerve it 


To hoil 4 Duck. 
Half reaſt your Duck with a 
ick fire, take 3s much Wine and 


4ter a$ Will cover them ,take ſome 
hyme and Parſly,and one handful 
ſweet Majoram , two blades of 
1ce,half,a Lemon fliced, ftcy thele 
ether half an hour without Oni- 
ns, take ſome of your liquor and 
icken it with three or four Egos, 
0 or three ſpoonfuls of Veryuyce, 
piece of Butter , and as much Su- 
ir as will lie ppon it, di(h, your 
Juck, and boil:three or four flices 
Leamen by it felf, and hard 
Eggs 


"»- 
RC RES a A 


Foos minced, pur this upon you; 
Dack, then pour your liquour upon 
it with Barberics, ſo you may þoil 


Pigeons withthe ſame Ingredients, 


or Plover, or Teale. Ep 
A roafted Shoulder of Mutton, 
Whien it js roaſted; flaſh it, and 
carbonado it, take-rwo ſpoonfuls of 
Capers, anda little Thyme, and 
Lemen minced, halfa'Nutmey, 
two Anchovies, a quarter of a peck | 


of Oyſters, rnixed altogecher,: boil * 
them one hour In ſtrong þroth nd [.- 
white Wine, thenpour it upon the. 


meat, with hard Eggs minced, and 
412 ape round the dith + throw f6:{t 
Salr on the mear,then the hardBgps, 


and fliced Lemon, and Barberics. 
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